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Canco Containers 


TIN PLATE ‘BLACK IRON 


OU are not in the business of buying 

and selling containers, although you 
do both. Your business is to make or pre- 
pare and pack a product or products that 
you can sell at a profit. | 


Our business is to furnish containers that 
make it possible for you and a host of 
others to distribute your product in the 
quantities and in the form that lead to 
the most profitable sales. 


. ‘What does lead to the most profitable 
sales-—in the long run? 


We can agree that service to the ultimate 
consumer is the answer. 


We accept the responsibility of partner- 
ship with all users of Canco Containers 
in service to the consumer. 


We are making every endeavor to dis- 


GALVANIZED !tRON FIBRE 


charge our obligations in this partnership 
in a 100% fashion. Our service to you is 
an important part of your service and 
your customers’ service to the consumer. 
For you are selling not only your product, 
but also delivery of the product, intact and 
attractive to the consumer. 


Our manufacturing facilities, the loca- 
tion of our factories and our broz 1 ex- 
perience with packing problems naturally 
make our average performance eco- 
nomical, prompt, intelligent and mutu- 
ally profitable. 


But wedo not stop there. We are making 
unremitting effort to raise the standard of 
our “average performance” by earning 
new respect for Canco Containers and 
Canco Service every day in the year. 


American Can Company 
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J. T. DOWLING 
CHISHOLM - SCOTT CO. 


PATENT ATTORNEY | 
TRADE MARKS - - - LABELS 
631 MUNSEY BUILDING fil 


BALTIMORE, MD. Announce their 


NEW BEAN SNIPPING MACHINES 


SECOND NATIONAL BANK BUILDING, WASHINGTON, D. C. 
SSV 


A. G. HAYES 


will be in operation this season in the following 
-:- CANNED FOODS BROKER -:- 
408 Stewart Building Cor. Gay & Lombard Sts. 


states: 
BALTIMORE, MD. 


New York Maryland 
Phone, Plaza 4649 


¢ 
Wi i 
Quality accounts solicited Particularly Tomatoes sconsin ennessee 
¢ 
¢ 
© 
« 


Michigan Texas 


California 


130 N. WELLS STREET 131 STATE STREET 


Chicago, Ill. Boston, Mass. Our stock of machines being exhausted for 


present season, we invite those interested for 
1923 to inspect the working of these machines 
under actual operating conditions. 


¢ 
C. L. JONES & CO. : 
BROKERS 

CANNED FOODS AND PRESERVERS SUPPLIES 3 
3 


(We can serve a few more desirable accounts) 


OOOO OOOO 


For further information apply to 
MAIN OFFICE 
71 E. State St., Columbus, Ohio 


CANNING MACHINERY 


FRUITS: VEGETABLES: FISH -Etc. 
A.K.ROBINS & CO. BALTIMORE, MD. 


RITE FOR CATALOGUE 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


JOS. M. ZOLLER & CO.. INC. 


CANNED FOODS, CANS, 
BOXES, PACKERS’ SUPPLIES BROKERS 


Phones: Phoenix Bidg. 
PLAZA 1140 & 4484 BALTIMORE, MD. 


¢ 
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CANNED GOODS EXCHANGE 
Year 1922-1923 


President, John R. Baines. 

Vice-President. W..H. Killian. 

Treasurer, Leander Langrall 

Secretary, William F. As3au. 

COMMITTEES 

Executive Committee, Benj. Hamburger, Chas. G. 
Summers, Jr., J. O. Langrall. 

Arbitration Committee, C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, John W. 


Schall, Harry Imwold i 
Committee on Commerce, D. H. Stevenson, H. E. 
~ Jones, J. A. Killian, E. F. 
Thomas, G. S. Henderson. 
Committee on Legislation, E. C. White, Geo. T. Phillips, 
George N. Numsen, W. E. 
Robinson, Thos. L. North. 
Committee on Claims, Fred. W. Wagner, Leroy Lan- 
grall, R. S. Wrightson, Norval 
E. Byrd, Jos. M. Zoller. 
Hospitality Committee, W. E. Lamble H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F.Cole. 
Brokers’ Committe, F. A. Torsch, Herbert C. Rob- 
erts, H. L. Fleming. 
Committee on Agriculture, William Silver, H.P. Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 
Counsel Jno C. Beeuwkes o 
Chemist, Chas. Glaser. ° 


MADE BY THE 


JOHN R. MITCHELL 60. 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws. on the upper spindles, coarse grind the fruit 
which passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine.- Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of thetooth. Hopper and discharge chutes are lined 
with white pine. 
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ESTABLISHED 1861 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DESIGNERS AND MANVFACTVRERS 


LABELS AND CARTONS 


CHICAGO. ILL. DETROIT, MICH. Omana, NEB. 


Ci Ci Ci Ci CiCi Ci Ci Ci CiCi CICICI CI CIC! CI CICICICIEICI DI DIDI DI 


Certainly, tomatoes can be washed and scalded by hand but who can afford to waste labor that way. Do 
the job on the MONITOR Washer and Scalder and make money. Furthermore, your gain in quality of 
pack is great. Everything togain. Up-to-date methods are worth while. Order it now. 


SPECIAL AGENTS 

HUNTLEY MFG. CO. Baltimore, Mads 

HUNTLEY Deswer 35 SILVER CREEK, N. Y. | co. 
Tillsonburg, Ont. 


San Fracisco, Calif: 
M. T. WALSH MFG. CO., 
Milwaukee, Wis, 
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TILL. 


WH 


An ideal Viner FEEDER with Distributer 


On Every Viner is Economy 


No viner can do satisfactory work when its beaters 


are obliged to work on heavy mats or bunches of vines. : 


Separation of the vines by the feeder is, therefore, 
essential to best results. 


Hamacheck Ideal Viner Feeders with distributor are 
the only feeders that thoroughly separate the vines. 
The savings effected, over the use of any other viner 
feeder, are so large that it is not unusual to hear pea 
packers say that Ideal Viner Feeders more than save 
their cost each seagon. 


Patented in U. 8. 
Canada and France 


OVER 1500 IN USE 


FRANK HAMACHECK, Kewaunee, Wisconsin 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 
ESTABLISHED 1880 
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VIRGINIA 
CANS 


Service First - Quality Always 


We Solicit Your Inquiries. 


VIRGINIA CAN COMPANY 
ROANOKE, VA, 
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SOUND BUSINESS JUDGMENT 


makes it imperative that your stocks be carefully 
covered against fire loss from the beginning of your 
pack until the last of your stock is shipped. You 
cannot afford to add the hazard of fire loss to the 
responsibilities of your business, when through 


CANNERS EXCHANGE SUBSCRIBERS 
AT 


WARNER INTER-INSURANCE BUREAU 


you obtain absolute protection against this loss at a 
low net cost, which has averaged much less than 
the usual insurance premium. 


Address your instructions to 


Lansing B. Warner, Incorporated. 
155 E. Superior St., 
Chicago, IIl. 


Officially endorsed by National Canners Association. 
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Every factory in the business should have a copy of 
this importantJbook of formulae—as a prevention against 
loss. ; 


PRICE $5.00 PER COPY 
Published by 
THE CANNING TRADE 


WEEKLY REVIEW 


The Effect of the Heavy Sales of Future Tomatoes — Rains 
Both Helped. and Hurt—Big Crop of Southern Tomatoes— 
Some Plainly Told Truths—Corn Moving Out— 
Pea Crop and Pack Both Good. 


We have had quite an interesting game this week. Most 
any active trader in canned foods will tell you that the sales 
of future tomatoes have been heavy, and that at least 50 per 
cent of the prospective tomato pack has been sold as futures. 
You have read in brokers’ circulars for the past month or two 
that sales of future tomatoes have been brisk, covering a wide 
range of territory, etc., etc., and this being so, naturally the 
total sales of such futures must be heavy, and can easily equal 
50 per cent of a normal pack. This is a very important con- 
sideration, for with 50 per cent of the prospective pack of 
tomatoes sold as futures, we have a stabilizer of no mean pro- 
portions; in fact, we have about an ideal condition for the 
approach of any canning season. This insures the prompt 
delivery and distribution of half the tomato pack; the quick 
return of half the money invested in this one item, and yet 
leaves something for the canner to trade upon, giving him the 
chance for any extra profits which the market may show when 
the canning season has ended. 


We have long urged that canners do not sell more than 
50 per cent of any prospective pack; that by doing this the 
buyers are disarmed, being compelled to help sustain the mar- 
ket for the sake of the goods already bought, and that the 
canners have something to trade with, as we have said above. 
So, if half the average normal tomato pack—say 7,000,000 
cases—has been sold as futures, with practically no carry- 
over of spot goods, the tomato market is, indeed, in fine shape 
and may be expected to improve. 


Some actions seen in the market this week do not indi- 
cate this, or at least show that if it be true the operators are 
not aware of it, or have shared in none of it. We refer ta thie 
offerings of early packed tomatoes—July delivery—at far 
below present spot prices. W. E. Robinson & Co., for instance, 
sent out a postal this week announcing No. 2 standard toma- 
toes, July delivery, at 85c. No. 2 spot tomatoes are quoted at 
$1.00 to $1.10, and just why new packed goods, practically 
spots, should be offered so far below spot prices is hard to 
understand, and it is generally explained that the canners 
willing to sell at this price need the money badly, and must 
turn over their packs, virtually, every week. But why this 
urgent need, if they have futures on their books to one-ho'f 
the expected pack? The answer would undoubtedly be thit 
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such men have no futures sold, and are taking this means of 
relief, because they have no futures sold. If this be so, then 
the situation grows even more interesting. If half the pack 
has already been sold, and they are going to sell the new 
packed goods as fa.t as packed, what will spot goods be worth 
when the season is over? Doesn’t that make an interesting 
game? 
“Rains Damaging Crops 


(Special Dispatch to The Baltimore American.) 

Georgetown, Del., July 11.—The heavy rains during 
the last week have so flooded farm lands that the crops 
cannot be cultivated, and in some sections of the county 
the corn and tomato crops are standing in water. Torrid 
suns within the next few days will ruin many of the fields 
if the water does not find its way to the ditches. At. this 
time, however, the young tomato patches are suffering 
worse than any of the crops.”’ 


“THIRD STEAMER SENT TO MOVE TOMATO CROP 
Anne Arundel Will Aid Northumberland and Dorchester 
in Potomac Traffic. 


The steamer Anne Arundel will be sent to the Poto- 
mac River (Va.) section as an extra vessel to help move 
the big tomato crop being harvested by Virginia farmers. 
This will make three steamers being used on the run be- 
cauce of heavy tomato shipments. 

The Dorchester brought 6,000 crates here yesterday, 
and the Northumberland was also heavily laden. Prices 
continue firm, commission men receiving $2 a crate at the 
wharves today.” 


And we have had the torrid—and perfectly horrid—suns 
this past week. Never were worse. 

The above are extracts from our daily papers, annent the 
coming tomato crop, some of which at least is now ready and 
moving to market and will scon be in cans, as the early July 
packed tomatoes. Baltimore holds a practical monopoly on 
the packing of early tomatoes, usually drawing her supplies 
from New Jersey, and we have often wondered why the New 
Jersey tomato canners did not get into this early packing. But 
they. do not. And it is probably because the Baltimore market 
is not only fond of canning these first tomatoes, but likewise 
of cutting the life out of the market prices on them. Virginia, 
we understand, is doing a little early tomato canning this 
time, and we have been told that Indiana will have tomatoes 
on the Chicago market in July. In relation to the low prices 
quoted above on these early tomatoes, one active Baltimore 
canner said he did not believe the quotations were genuine: 
that he doubted if 10 cases of tomatoes could be bought at 
85c for No. 2’s, new packed, July delivery. But we reminded 
him that Barnum was wise in his day, and that-there is one 
born every minute, and that a full share of them seem to get 
into the canning industry, and he hastened to add that he did 
not doubt some canners would meet that price—-for there are 
men who would rather lose $1.00 per case on the goods than 
see another canner get the order. 

But it is not nice to tell the truth so bluntly. Of course, 
we have had demands without number for the truth, the whole 
truth, in market reports, etc., to give it to them unvarnished 
and uncolored; but they did not mean it. Men never do. They 
dislike the truth; not because they are more familiar with the 
reverse, but because the truth usually hurts. 

They have had abundant rains in the West, just as we 
have had here, theirs in the forepart of the week, ours in the 
latter, and in each instance they have been beneficial in most 
cases and harmful only in rare instances. Broadly speaking 
and all calamitous reports to the contrary notwithstanding, 
crops are in quite good condition and making good progress. 

The pea louse was announced in Wisconsin and hints as 
to its ravages permitted to leak out, but in actual work it has 
done but little damage and the pea crop and pack there, as in 
New York State, has made good progress, though upon a 
smaller yield per acre basis than usual. It is not expected, 
however, that there will he any shortage of peas. 

Corn is said to be going out in a steady stream and those 
who ought to know predict that the carry-over of spot corn 
into the new 1922 season will be very much lighter than most 
think. To hasten this end there have been heard some low 
prices this week from some central corn-producing States, and 
certainly this ought to help the outgo. 

String beans are being handled in this market, and also in 
New York State, but the local canners are not enthusiastic 
over them. As with spinach, they started the season here with 
bare floors and thought the market would be good But no 
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sooner were the goods ready for distribution than the cut-rate 
artists got busy and “knocked the everlasting stuffing out of 
things.”” As ‘‘marketeers” you've got to take your hat off to 
canned food packers! They’d sooner loce money than make 
it. But this is largely a local irritation, or outbreak, and is not 
noticeable in some other sections where they know the value 
of their goods, demand, it and wait until they get it. String 
beans are more widely packed than used to be the case, many 
sections now handling them in quite an extensive way, where 
they were not touched before. It is a crop that can be raiced 
anywhere and under normal conditions is an abundant pro- 
ducer. 

Such canners as have been operating in Georgia on the 
peach crop are about through. The early varieties of peaches 
are reported as having been quite good, the later or yellow 
varieties poor. It is the off-season for these mainstays of the 
peach orchard, last year having been the big year. The peach 
crop and the pear crop of this section will both be light. 

The market has held its accustomed sway this week, with 
no undue excitement, baring the resentment at low prices on 
July delivery tomatoes. Changes are fairly numerous and 
may be found on their regular page. 


A REAL TOMATO-PEELING MACHINE 


Old machinery men are slow to wax enthusiastic over any 
new piece of machinery introduced to the industry, because 
long experience has taught them caution, and they prefer to 
see it go through the stress of several hard seasons before 
giving it their O. K. And when it comes to that age-old ques- 
tion of peeling the festive tomato by machine they shy off 
worse than on anything else. They know all about that quo- 
tation to the effect that the man who says “‘it can’t be done’”’ is 
constantly being interrupted by the men rushing in saying “it 
is done.” 

Last year we watched the Miller Tomato Peeler live quite 
well up to its name, but this season they tell us that they have 
still further perfected (how can you “further” perfect any- 
thing?) this machine and had one installed in Flcrida so as to 
get early tomatoes and so demonstrate the machine in time 
for the great tomato canning season this year. Besides the 
inventor and his local representative, ‘‘Bob’’ Sindall, a junket 
of prominent canners journeyed down to the festive shores of 
Florida, and it seems found time from the festivities to see the 
machine work under factory conditions—in a cannery there— 
and do excellent work. . The verdict is 100) per cent effective 
work—they say 100 per cent perfect work—-handling all kinds 
of tomatoes in the same fine way. We can testify to their 
enthusiasm over it. 

They are going to put out less than half a dozen machines 
this year, they say, but have scattered them in various sec- 
tions so as to meet all conditions. It looks as if the age-old 
question has been answered and that tomatoes can now be 
successfully peeled by machine in great enough volume to be 
a big item in tomato canning. 


KNEW WHERE HE WASN’T 


Jenkins was always trying to borrow money. One morn- 
ing he tackled an acquaintance in the street before the latter 
had a chance to eccape. 


“I say, old man,” began Jenkins, “I’m in a terrible fix. 
I want some money badly, and I haven’t the slightest idea 
where I’m going to get it.” 


“Glad to hear it, my boy,’’ returned the other, promptly. 
“I was afraid you might have an idea you could borrow it 
from me.” 


FOR SALE— Two 40 x 60 open used process kettles. 
Good condition. Zastrow Machine Co., 1404 Thames Street, 
Baltimore, Md. 


CANNING MACHINERY 


FRUITS: VEGETABLES: FISH-Et¢. 
A.K.ROBINS & Co. BALTIMORE,MD. 


WRITE FOR CATALOGUE 
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The Sinclair-Scott Co., 
Baltimore, Md. 


Manufacturers ot 
PULP Machines and Pulp Finishing 
Machines for Tomato Canners 
and Catsup Makers. 


Fer PACKERS and 
UFACT | 


‘Foo 


CAPACITY 
tong gx PERIENE 


Peach Paring Machines. 
Pea Graders. 
Pea Hullers. 
Friction Clutch Pulleys. 


| 


: “Perfection” Power Cranes. 


NO. 2-C AUTOMATIC BODY MACHINE WITH NOTCHING AND SOLDERING ATTACHMENT. 


Our No. 2-C Bodymaker as shown with notching and side seam soldering attachments and automatic blank feed, has a capacity of 
150 lock and lap seam sanitary can bodies per minute. . 


T is entirely automatic high speed machine is adjustable for all sizes of sanitary cans up to No. 3 size. All adjustments are 
combind s> ax to maintain correct alignment of working parts when changing for sizes. 


‘The construction of this machine is un: sually heavy, weighing complete 9000 Ibs. and the adoption of crank movements per- 
mits a high capacity and insures a smooth operation, free from vibration. 


The combination friction and clutch is provided with control leavers conve iently located and arranged so that the soldering 
attachment continues to operate, if the forming mec anism is momentarily stopped. 


This is a strictly high speed machine complete in every respect and embraces many unique features necessary to the requirements 
of a modern sanitary can making line. For further particulars apply to 


McDONALD MACHINE CO. A 


Ae Mfrs. of Automatic Can Making Machinery, Presses, Dies, etc. Ale 


Chicago, Illinois. 
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The 


Markets 


NEW YORK MARKET 


Good Volume of Business on New Fruits—Tuna F’sh Being 
Taken—French Peas at Prohib‘tive Prices—tCan- 
neries Caught On Sugar—Notes. 


New York, July 13, 1922. 
Good Buying of Fruit—Despite the high level of prices on 

1922 pack California canned fruits. named by the California 
Packing Corporation, local representatives of the Corporation 
report that they have booked a good volume of confirmations 
of memorandum orders at the opening. Many buyers, how- 
ever, are showing considerable interest in the offerings of 
three or four of the larger independent canners, who quote 
under the Corporation’s figures on many items 

Late Delivery of Fruit Salad—The Corporat‘on is packing 
fruit salad for the first time this season. In announcing this 
line, it says: ‘‘A very heavy consumer demand has developed 
during the past three years for fruit salad. In the homes, 
clubs, hotels and restaurants of practically every community 
fruit salad is an important and greatly appreciated item on the 
menu. In many instances it is being made by the consuimer or 
caterer purchasing assorted canned fruits, cutting the tins, 
and mixing the salad. In response to the many requests of our 
distributors we have arranged to pack glass jar label! brand 
fruit salad. We have perfected facilities that will enable us 
to put up an article of superior quality well in keenving with 
the high standard of the glass jar label Jine. Our recipe will 
give a flavor and an assortment surpassing anything that could 
be made at home by buying and cutting cans of various fruits. 
Fruit salad will not be available until November-December, 
and l. c. 1. parcels should not be included in assorted car ship- 
ments unless it is satisfactory for the car to move at the date 
specified or later. Total memorandum orders we have already 
received practically cover our pack, and it is quite important 
that our brokers who have sent in these orders lose no time 
submitting this list to their buyers, as we believe we will be 
unable to take care of the full quantity of business submitted.” 

The Corporation’s opening was $4.20 on 2%s, in carlots; 
$4.30 1. c. 1., and $2.30 for No. 1 tall tins in carlots, and $2.35 
l. ec. 1., but these prices have been advanced 5 cents per dozen 
on 2%s and 10 cents on 1s during the week. 

Richmond-Chase Opens—Richmond-Chase Co., of San 
Jose, have announced their opening prices on 1922 pack canned 
fruits. Most of the prices of this independent are under the 
Corporation’s figures, the following comparisons of the prin- 
cipal items illustrating the differentials: 


Choice Quality 


No. 2%s Corporation Richmond-Chase 


*Original opening. 

U. H. Dudley & Co., local representatives of the Richmond- 
Chase Co., report a good demand for the company’s fruits at 
the opening. 

Fair Tuna Buying—There has been a good volume of 
confirmations on 1922 pack California tuna at the prices out- 
lined in The Trade last week. White meat has sold well at 
the opening, and bluefin has also sold in fair volume. Spot 
stocks of old pack tuna fish are well cleaned up, and offerings 
for prompt shipment from the Coast are also light. 

The Seacoast Canning Company has named opening prices 
on 1922 California tuna as follows: 


Albacore Bluefin Striped 


Record Pttces for French Peas—Local importers have re- 
ceived advices from France stating that the Belgian and 
French pea packs this year will be very small, owing to ex- 
cessive heat in the growing and canning sections. All canners 
are now withdrawn from the market. The last-quoted price 
was 375 francs per case of 100 tins, which at the present rate 
of exchange would figure out about $34.00 per case landed 
here, duty paid. This is said to be the highest price on record. 

Sugar Situation Worries—Canners who did not make ade- 
quate provision for their season’s sugar requirements in ad- 
vance are’ reported to have had considerable difficulty during 
the past several weeks in securing supplies Stocks of re- 
fined have been well cleaned up during the past two or three 
months; prices have advanced, and refiners have been com- 
serag to put even their regular customers on a week-to-week 

asis. 

Om Export Board—C. A. Lamb, vice-president of the J. K. 
Armsby Co., in charge of the New York office, and also New 
York representative of the California Packing Corporation, 
has been made a director of the American Export Manufactur- 
ers’ Association, as a representative of the Corporation. 

New Red Salmon, $2.25—One prominent interest in the 
salmon market is reported offering new. pack Alaska red sal- 
mon at $2.25 per dozen, f. o. b. Coast, for prompt shipment. 
There has not been much buying as yet, however, the move- 
ment of reds having slowed down materially during the past 
several: months. 

1922 Peas Good—Shipments of new pack peas are arriv- 
ing from several sections. Standards this year promise to be 
a short pack, and it is net believed that jobbers’ ideas that the 
Tri-State shortage will be made up by heavy packing in other 
sections, will be borne out. The Wisconsin Alaska pack was 
of good quality, and variously estimated at 60 to 75 per cent 
of a normal pack. Interest now centers in Wisconsin sweets. 
The market is firm, with offerings scarce. 

Tomato Market Firms Up—tLatest reports from tomato- 
canning sections in the East indicate that the market is stif- 
fening :omewhat, and recent price shading is said to be a thing 
of the past. If the Tri-State packers can only discourage some 
of their overly-optimistic brethren from quoting out ridicu- 
lously low prices, under cost in many instances, there is no 
reason why their market cannot emerge from its long slump. 


NOTES 


R. C. Williams & Co.’s ‘“‘Royal Scaalet” baseball team has 
won its ninth straight victory for the season, defeating the 
Hills Bros. Co. team by 11 to 7 last Saturday. The Williams 
team, which includes several members of the canned foods de- 
partment, has not been defeated this season. 

Stanley Sergeant, of Butler & Sergeant, Inc., is away on 
an automobile tour. 

Opening prices on 1922 pack fruits have been named by 
Griffith-Durney Co., through W. H. Houck & Bro. The prices 
are on a parity with the Corporation’s opening. 

Hunt Bros. Canning Company have named prices on an 
equal basis with those of the Richmond-Chase Co. 

A. R. Rodway, Inc., are distributing to the trade opening 
prices on Pratt-Low’s 1922 California fruit pack. 

Walter B. Timms, of Warmington, Timms & Co., is mak- 
ing a trip throughout Western canning centers. 


MAINE MARKET } 


Jobbers Report Good Business—Collections Very Good—Corn 
Crop Looking Down-Hearted Owing to Excessive 
Rains—Crop Hurt—Beans Suffered. 

Portland, Me., July 14, 1922. 


Local grocery jobbers report a heavy business for the first 
fortnight in July. Summer schools and camps have their full 


complement of registrations, and tourist travel is much better 
than the weather warrants 


Collections are very good and 
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Write for samples 


X The United States Printing 
and Lithograph Company 


4 _ 55 Beech Street,Cincinnati 
Cross Street, Baltimore 


prices 


business seems to be on a stable basis. While some textile 
mills are wholly or partly closed. owing to labor difficulties, 
there has been no material interruption of manufacturing here. 
Lumbering has picked up during the early summer, after an 
idle winter, and the summer cut will be comparatively large. 
The lumber camp menu of today calls for all the deleicacies 
of the season, and adds considerably to the grocery sales. 
Corn is looking mighty down-hearted, owing to the ex- 
cessive rains of the past few weeks. The writer has ridden 
over a large amount of the acreage, and has talked with large 
end smail packers from all parts of the State. The concensus 
of opinion is that most favorable weather from now until Oc- 
tober may result in a 60 per cent yield of corn; estimates 
range from 70 to 50 per cent in various locations. Packers 
who had sold up to 60 per cent of their proposed pack are 
now withdrawing their offerings from the market; others who 
will still accept business report that buying is more active 
than it has been since the market opened. The price is very 
firm at $1.35) f. o. b. cannery for Crosby corn, and $1.60 for 
Golden Bantam. There are no spot offerings in any variety 


or size. 


Stringless Beans have suffered to about the same extent 
as corn, and a 60, per cent crop is the best anyone hopes for. 
One packer expects 75 per cent from his acreage, but others 
cannot see more than 50 per cent, even under best conditions. 
There are some acres of beans that are coming along well, 
and the canning season will open up about the first of the 
month. However, other picces have been retarded so much 
that they will be very late in maturing, and the factory will 
have much broken time and a longer season than is usual or 
profitable. Beans have sold up very well and prices have been 
strongly maintained. The quotations remain as opened, at 
$1.20 for No. 2 and $4.75 and $5.00°for No. 10 in crates and 
cases. 

Apples are selling better, both spots and futures. The 
current market on spot apples has dropped to $4.25 and $4.00, 
as canners are now ready to clean up before the new season 
comes on. Futures) are generally quoted at $4.25 and $4.00, 
and much SAP business is being confirmed at this price. 
While experts still maintain that we are going to have better 
than 50 per cent of a yield, there are many orchards that do 
not show an apple and many others where the trees are only 
lightly fruited. Present reports from other sections, espe- 
cially from the canners and vinegar makers, indicate short 
crops in all directions, which will tend to strengthen the mar- 
ket for Maine apples. 

Sardines are advancing in direct proportion to the short- 
age in production. There are ten canneries in the town of 
Eastport, and up to the first of July only six of them have ven- 
tured to open up. Herring are running a little better this 
month, but no where near as well as usual for this season. 
Many canners are already oversold, and the prices are steadily 
advancing. Nothing can be picked up today less than $3.15. 
and other quotations for quarter-oils keyless range to $3.30 
or better. 

Dr. Bigelow and Field Director Woodbury are in Maine. 
having addressed a meeting of the Apple and String Bean Sec- 
tion on the 6th, and the Biueberry canners on the 8th. Both 
meetings were devoted to a study of methods of improving and 
stabilizing business in the various lines concerned. 

An important meeting of the Maine Canners’ Association 
has been called for July 27th. MAINE. 


see OOOO 
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Demand for Good Standard Corn—Expected Holdings Will Be 
Cleaned Out Before New Pack—Some Low Prices 
Heard—Good Rains Help Crops. 

Chicago, Ill., July 14, 1922. 

The demand for good standard canned corn for spot ship- 
ment continues, so I learn, to take out of first hands about 
150,000 cares a week, and at that rate only ten weeks will be 
required to absorb the entire first hands’ holdings in the 
country. 

We have two weeks left in July, four in August and two 
in September to go before the first shipments of the new pack 
are available, and that will practically clean out the present 
first-hand holdings, which are only about 1,500,000 cases of 
canned corn of all grades and kinds. 
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Canned corn is more fortunate, in one respect, than 
canned tomatoes, as it is not interfered with by the supply 
from the South, as is canned tomatoes. The fresh corn that 
comes to the market from the South is of no consequence or 
merit, while the tomatoes are coming North hundreds of car- 
loads daily, and of fine quality. : 

I learn from brokers that Ohio canners have been accept- 
ing 75c¢ per dozen for come standard canned corn f. o. b. can- 
nery during the past week, but cannot hear of that price being 
made from any other State. 


The Virden Packing Company, of Oakland, Cal., has an- 
nounced its opening prices on California canned fruits, and 
does not follow the price of the California Packing Corpora- 
tien, but announces prices that are about the same on an aver- 
age as were the 1921 opening prices. Those announced by the 
California Packing Corporation for 1922 averaged about 10 
per cent higher than the opening prices for 1921. 


The spirit of the market has improved greatly since July 
first, when the inventories were taken by the wholesale grocers. 
They did not make much profit the first six months, but they 
do not expect to do so usually. If they break even for the first 
six months they usually feel that they are safe for a profit the 
last half of the year, which is their harvest period. 

We are having good rains in this Lake region and they 
are all finely appreciated for the canning crops and for can- 
ning of peas, which is now progressing. 

There are some changes in the connections of firms and 
in brokerage offices which I had intended to mention this week, 
but most of them, though determined upon, are not ready for 
announcement, and I will have to wait until next week to make 
mention of them. . 


If any of my friends among the carners have packed any 
goods, or will pack any during the season, that they think are 
fine and deserving of mention in this paper and will send me 
a ean or two of them to Wrangler, 12 East Grand Avenue, 
Chicago, Ill., by parcels post, I will examine the goods care- 
fully and make mention of them in this paper free of charge. 
If the goods are not deserving of mention, I will not speak of 
them in the paper, but will write a letter about them pri- 
vately. 


I am secretary of the Western Canners’ Association, and 
if any canner or broker would like to have a copy of the con- 
tract which we negotiated with the National Wholesale Gro- 
cers’ Association for the sale of future canned foods, I will be 
glad to mail a copy. WRANGLER. 


KERR’S REVIEW OF THE BALTIMORE MARKET 
July 14, 1922. 


Among the many letters received from buyers of canned 
foods in which the desire was expressed that our weekly letter 
be continued to them was one that was especially gracious and 
complimentary. Says this writer, an important distributer in 
Texas, ‘‘We have found your letter to be clear-cut, precise and 
dependable.” 


After all, it may not much matter whether our letter is 
clear-cut, but it does matter whether it is precise; but the com- 
piiment which we most esteem is contained in the word ‘‘de- 
pendable.’’ We should like this letter to be always that— 
dependable; and.if it shall be that, it will leave nothing to be 
desired. 

Uusually the truth is so obvious that it is stupid not to 
tell the truth. Because it is the truth to say that the demand 
for canned foods remains unsatisfactory, we speak the very 
truth when we say that the demand still remains unsatisfac- 
tory. Does not everybody know that this is true? And be- 
cause it is the truth, to say that the market still remains wilh 
the buyer, we say that it does—that it still remains with the 
buyer; the market remains with the buyer because of the in- 
sistence with which the seller seeks the attention of the buyer. 
And the market shall remain with the buyer so long as present 
attitudes continue unchanged. 


Spot tomatoes—‘‘spot’’ tomatoes and “future’’ tomatoes, as 
current trade terms. Future tomatoes—are about to he cact 
into discard. Spot tomatoes and future tomatoes are now met. 
At the moment the seller is busying himself with preparations 
for the opening of the season, which is an event of transcend- 
ing importance here. Orders for ones and twos tomatoes, for 
completion with reasonable promptness after July 25th, have 
been booked at 60c for ones and 90c for twos. But let it not 


be understood that all canners are receptive to business at 
The maximum prices for early delivery may be 
Provided the crop 


these prices. 
said to be 65c for ones and 95c for twos. 
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shall go unattended by misfortune, the prices quoted will «e- 
cline as the season advances. Fer shipment when packed, to- 
matoes may be bought at these prices: Ones, 50a52%c; twos, 
77%ec; threes, $1.12%4, and tens, $3.35a3.45. 


New tomatoes, for shipment with reasonable promptness, 
after July 25th: 


, Stringless Beans—Supplies of raw materials are diminish- 
ing, on which account prices for raw materials are advaacing. 
The higher prices now being quoted for raw materials have 
given something of ctability to the market. Considered in 
relation to today’s cost of raw material, 85c for twos and $4.00 
for tens cut green stringless beans are impossible; and yet 
they may still be bought at those prices. But if the very high 
prices now being paid for raw material shall continue, higher 
prices for the finished product may be expected to appear. 
The prices quoted mark the minimum selling level. But sales 
of stringless beans are being somewhat freely made at sub- 
stantially higher prices. 

Whilst it is true that canners’ expectations of the zeason 
through which they are passing have not yet been realized, the 
hope still remains that the second half of the year will make 
generous amends for the delinquencies of the first half of the 
year, and that the year as a whole will show sub-tantial im- 
provement over the past year. The advantage of the buyer 
lies in the continuance of the market’s unsteadiness, which 
advantage should not be permitted to remain long unimproved. 

We solicit your enquiries and your orders and promise 
most faithful attention to them. 


EDWARD A. KERR. 


I. C. C, TO INVESTIGATE EXPRESS RATES 


Word comes from Washington that the Interstate Com- 
merce Commission has ordered an investigation into the inter- 
state rates and charges of express carriers, for the purpose of 
determining whether or not such rates and charges are unrea- 
sonable or otherwise in contravention of the provisions of the 
Interstate Commerce Act. 


The Commission further ordered that all express com- 
panies and common carriers by rail be made respondents to 
this proceeding, and that the order be served upon each of 
them, and that the hearing be assigned at such times and 
places as the Commission shall hereafter designate. 

And the change in the Bill of Lading for export is like- 
wise announced, as follows: 

At a General Session of the Interstate Commerce Commission, 
held at its office in Washington, D. C., on the 3rd day 

of July, 1922. 


No. 4844. 
Export Bill of Lading. 
In the Matter of Bills of Lading. 


Upon further consideration of the record in the above- 
entitled case and good cause appearing therefor: 

It is ordered, That the order entered herein on October 
21, 1921, as modified by orders entered on January 30, 1922, 
and March 7, 1922, respectively, be and it is hereby, further 
modified by substituting the words ‘receipt of the property 
described in’ for the words ‘“‘issue of’’ in the receipt clause on 
the fact of the form of uniform through export bill of lading 
set forth in Appendix D to said order of October 21, 1921, so 
that the present first line of said receipt clause as now appear- 
ing in sa‘d Appendix D shall read as follows: 


“Received, subject to the classifications and tariffs 
in effect on the date of the receipt of the property de- 
scribed in this bill of lad‘ng, at és 


lt is further ordered, That in all other respects said order 
of October 21, 1921, as modified by said orders of January 
30, 1922, and March 7, 1922, shall remain in full force and 
effect. 


It is further ordered, That this order shall become ef- 
fective on or before August 15, 1922, and that respondents 
shall comply therewith upon not less than five days’ notice to 
this Commission and to the general public by filing and post- 
ing tariffs in the manner prescribed in Section 6 of the Inter- 
state Commerce Act; and that this order shall remain in force 
until the further erder of the Commission in the premises. 

By the Commission: GEORGE B. McGINTY, 
(Seal) Secretary. 
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Instruments 


The TZycos line adequately 
meets every need for the in- 
dicating, recording and con- 
trolling of temperature in the 
Canning Industry. 


Your application for detail- 
ed information will bring you 
facts about Zycos Instruments. 
Specific recommendations for 
specific needs. 


Companies 
Rochester, NY, USA. 


Theres aTycos and Taylor temperature instrument for every purpose 


Stevenson Automatic Lock Seam 
Body Forming Machine 


This machine is adapted to Form- 
ing, Locking and Soldering the 
bodies of either round, square or ir- 
regular cans, and is furnished with 
soldering attachments for soldering 
the bodies, or without soldering at- 
tachment, alsowith orwithout notch 
ing attachment for dry products. 

The body blanks can be fed by hand 
to the machine, or it can be equip- 
ped with a feeding attachment. 


The machine is easy of adjustment. 
and can be quickly changed for 
various size cans: is constructed of 
the very best workmanship and ma- 
terial, and is of the latest design, 
and improved mechanical con- 
struction. . 
2% to 42 in. Diam. Length 5% in. 


STEVENSON & CO,, Inc. 
601-6 S. Caroline S. 
“Patents Applied for" BALTIMORE, MD. 
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CALIFORNIA MARKET 


Prices This Year Earlier Than Last Season—But Little, if Any, 
Trouble Expected From Railroad Strike—Asparagus in 
Good Demand—Increas ng Interest in Tomatoes— 
Coast Notes. 


San Francisco, Cal., July 14, 1922. 


The New Prices—Formal opening prices on California 
canned fruits made their appearance shortly after the Fourth, 
but it is yet too early to determine how they have been re- 
ceived in ail sections. The trade has been clamoring for these 
opening prices for some time, and has been complaining of the 
late date chosen for releasing them, but it will be remembered 
that it was later than this last year when prices were named 
and that they were of a tentative character at first, at least 
those put out by the California Packing Corporation As com- 
pared with last year, the opening prices on practically all fruits 
is higher, owing to the very high prices being paid for can- 
ning stock The prices of the Corporation are also substan- 
tially higher than those of some of the independent interests, 
which have been booking business at definite rates for some 
time. While the increases appear quite stiff, comparing last 
vear’s opening prices with those of this year, it is to be noted 
that most of last year’s pack was marketed at much higher 
prices than the opening rates. No. 2% choice apricots are 
quoted this year at $2.70, as compared with $2.35 last year; 
cling peaches at $2.60, as compared with $2.35 last year; pears 
at $3.25, as compared with $3.15 a year ago, and Royal Anne 
cherries at $3.90, as compared with $3.00 in 1921. 

The railroad strike for a time threatened to affect the 
California fruit industry quite seriously, but it is now believed 
that the trouble will be of short duration. The icing of fresh 
fruit shipments has been hindered and, should this trouble be 
continued, large stocks of fruits would be thrown upon the 
market for canners and dryers to handle. 


Blackberries—The California Packing Corporation has an- 
nounced opening prices on blackberries and has advanced the 
prices named some time ago on loganberries. The prices on 
blackberries run from $2.85 to $2.95 for No. 2% Del Monte 
brand; $2.15 to $2.25 for No. 2; $1.60 to $1.65 for No. 1, and 
$10 to $10.25 for No. 10. Its new prices on loganberries, 
Oregon pack, are $2.85 four No. 2% Del Monte; $2.20 for No. 
2; $1.75 for No. 1, and $9.50 for No. 10. 


Libby, McNeill & Libby have been quoting prices on black- 
berries, loganberries, raspberries and strawberries for some 
iime, these being mostly Oregon pack. Its prices for No. 2s 
are as follows: Blackberries, special, $2.25; extra, $2.05. Lo- 
ganberries, special, $2.25; extra, $2.05. Raspberries, special, 
$3.00; extra, $2.70. Strawberries, special, $3.00, and extra, 
$2.70. 

Tomato Sauce—Director FE. J. Lea, of the Bureau of Foods 
and Drugs, California State Board of Health, has issued a no- 
tice calling the attention of canners of tomatoes to the fact 
that when tomato paste and sauce is made from trimmings a 
statement to this effect must appear on the label. He states 
that only a few have been omitting to make this statement, but 
thought it best to call the matter to the attention of the trade 
in order tha canners migh have ample time to prepare proper 
labels for the coming pack. 


Asparagus—Asparagus is in marked demand and with 
canners long since sold up, and unable to make deliveries in 
full in many instances, such trading as is being done is among 
early purchasers. Holders are demanding from 50 to 85 cents 
a dozen above the opening rates, and are finding little diffi- 
culty in disposing of offerings, even at this increase. The de- 
mand for California asparagus is well in excess of the supply 
and the outlook is for little increase in the acreage, at least 
for several years. 


Tomatoes—lIncreased interest is being taken in California 
canned tomatoes and prices have been steadily advancing since 
opening prices were named late in March. Soon after the 
opening rates were announced by the California Packing Cor- 
poration, solid pack No. 2 and No. 2% were advanced 5 cents 
a dozen and No. 10, 20 cents a dozen. Lately there has been 
an advance of 5 cents on solid pack No. 2 and No. 1, and one 


of 60 cents on No. 10, Standard No. 10s have been advanced 
75 cents. 


July 17, 1922 


Rhubard—tThe packing of rhubard has been brought to a 
close at Pacific Coast canneries handling this product, and the 
bulk of the output has already been disposed of. While con- 
siderable rhubarb is grown in the San Francisco Bay district, 
most of this is shipped in the green form and canning is largely 
confined to the Northwest. 

Strawberries—The demand for canned strawberries of late 
has been quite heavy and canners have been making special 
efforts to secure stocks in order to fill orders in full. When 
the berry season was at its height, orders were not so plenti- 
ful, the trade feeling that the prices were too high, and now 
there are not enough canned strawberries to go around. Most 
packers are about sold up on the better grades of raspberries 
and hot weather in some sections reduced the size of the pack, 
necessitating pro-rata deliveries. The packing of loganherries 
is under way in the Northwest, with canners paying four cents 
a pound and even more for canning stock. The pack of black- 
berries in Oregon and Washington is reported to be light to 
date, the crop being rather light, with canners making no spe- 
cial efforts to put up a large pack. 

Coast Notes—The George W. Hume Cannery at Turlock, 
Cal., commenced the packing of apricots the last of June, and 
the management plans to handle about 4,000 tons this season. 
The apricot crop in that district is large and the fruit is said 
to be of exceptional qualityy. 

E. W. Stadtmuller, vice-president of Wellman, Peck & Co., 
San Francisco, Cal., has returned from an European trip. 

The canned food department of Butler & Sergeant, San 
Francisco, Cal., has been placed in charge of K. L. Stedman, 
until recently with Lamborn & Co., 311 California street. 

Victor H. Owen has been made a member of the board of 
directors of the California Packing Corporation, and has also 
been made a member of the executive committee. 

The Warmington-Duff Co., Inc., 2 Pine street, San Fran- 
cisco, Cal., has been appointed selling agents for the California 
Sanitary Canning Company, of Los Angeles, Cai. 

The Mount Ida Packing Company, of Oroville, Cal., re- 
cently made a record shipment of olive oil in small containers 
to one of its Eastern customers, the lot being valued at 
$12,000. 

Canned pineapple is coming from the Hawaiian Islands in 
increased quantities, the largest shipment of the year having 
arrived at San Francisco recently when the steamer Wilhel- 
mina brought 62,159 cases. “BERKELEY.” 


GARDEN OF EDEN 
By F. H. Bilderbzck, Bristol, Pa. 
One thing I’ve always noticed 
In passing to and fro, 
(We’d) all have mighty gardens 
If weeds would vegetables grow. 


No pianting or hoeing, 
Just wait a crop each year, 


Would add some to our comfort 
And fill our souls with cheer. 
There’s nary bug or worm pretends 
To ever chew a weed; 
They only make a desert waste 
Of each crop that we need. 
’Twould even the equation 
If weeds were succulent; 
(We’d) all buy plots and live at ease 
Until life’s jig was spent. 


Half and Half. 


A fat woman, laden with parcels and packages, and bear- 
ing upon her countenance the look of one who is used to speak- 
ing her mind, was trying to mount the steps of a London motor 
*bus. 

Helplessly looking on stood the conductor, a bantam of 2? 
person. 

The woman, having reached the second step, with a glance 
of scorn, said: “If you was ’arf a man, yer’d ’elp me up.” 

The uniformed miniature calmly replied: “If ye were ’arf a 
woman, I would.”—Kansas City Star. 
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HELICOID CONVEYOR 


¢ = CNTINUOUS flights (without laps or rivets), and heavier flights on larger 
pipe, make Caldwell Helicoid Conveyor by far the best on the market. It is 
the recognized standard conveyor of this type. 


The price is no more than for ordinary screw conveyor. 


H. W. CALDWELL & SON CO. LiINK-BELT COMPANY, OWNER 
Chicago, 17th St. and Western Avenue Dallas, Texas, 709 Main St. New York, Woolworth Bldg. 


HIGH SPEED AUTOMATIC SANITARY 


CAN MACHINERY 


BLISS AUTOMATIC 
ROUND CAN WATER TESTER 


Last as regards operations but far from 


machine shown in the illustration insures a 
safe and positive test. It receives cans from 
' a chute, automatically clamps and charges 


them with air. The large number of pockets 
and the even and uniform motion of the 
carrier reduce agitation of water in tank to a 
minimum. During entire passage thru the 
water cans remain close to the surface and 
leakers are readily detected. 

Install these machines and protect your- 
self against defective cans leaving your factory. 
Full details for the asking. 

Specialist’s Cure for Can Making Ills 


VAP least in importance is testing. The automatic 


PATENTED. 
Bliss No. 14 Automatic Tester in the line. Bliss Automatic High-Speed Can Machinery. 


Use daily as directed 
E. W. BLISS CO. works BROOKLYN, N.Y., U.S.A. 


SALES j DETROIT CLEVELAND CHI AGO npreeminens ST LOUIS BUFFALO CINCINNATI NEW HAVEN 
OFFICES \ Dime Bank Bldg. Union Bank Bidg. Peoples Gas Bidg. Bidg. | Boatmen’s Bank Bidg. Marine Bank Bidg. Union Trust Bldg. Second Nat'l 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND,OHIO. SALEM, OHIO. 
REPRESENTED ON THE PACIFIC COAST BY 
BERGER & CARTER CO. —San Francisco, Cal., Los Angeles, Cal., Portland, Ore. 
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SOME RESEARCH PROBLEMS OF THE CANNING 
INDUSTRY 


By W. D. Bigelow 


Director of Research Laboratory, National Canners Association, 
Washington, 


(Continued from last week.) 


Presented before the Sixty-second Meeting of the American 
Chemical Society, Birmingham, Alabama, April 4, 1922. Re- 
printed from the Journal of Industrial and Engineering Chem- 
istry, Vol. 14, No. 5, page 375, May, 1922. 


Processing Studies. 


The operation known as processing (sterilizing) canned 
foods was developed by the cut-and-try method. Samples of the 
foods in cans of various sizes were heated at different tempera- 
tures and for different times and the cans held in storage to de- 
termine whether spoilage would occur. A temperature and time 
of sterilization which was found to be sufficient to keep the food, 
and which yielded a product of acceptable appearance and flavor, 
were adopted as satisfactory and used in canning the ~roduct. 
If it developed later that more or less spoilage occurred, the 
temperature or time was increased. Only in recent years has 
it been fully appreciated that the processing of canned foods is 
a complicated operation and the study of its fundamental prin- 
ciples undertaken. 


Bacteriological Studies—The characteristic feature of the 
canning operation is the destruction of the bacteria by means of 
heat. Therefore it is of the first importance to know the time 
and temperature of the process necessary with each food to de- 
stroy the most resistant bacteria. When this question was 
taken up three years ago we found that no methods were avail- 
able for determining the thermal death point of bacteria at tem- 
peratures above the boiling point of water. The first step, 
therefore was the development of such a method. The bacteria 
causing the spoilage of a considerable number of canned foods 
were then isolated and their thermal death point determined. 
Those that were found to be the most resistant to heat were sub- 
jected to an intensive study at various temperatures, in the 
juices of typical foods, as well as in phosphate solutions of dif- 
ferent hydrogen-ion concentraton. The work should be ex- 
tended to non-spore-bearing bacteria at temperatures below the 
boiling point of water, as well as to yeasts and molds, in order 
that we may have information regarding the sterilization of acid 
products, such as fruits and tomatoes, that is comparable to the 
information now available regarding foods of lower acidity. 


The time and temperature necessary for sterilization are 
profoundly influenced by the number of bacteria present. It 1s 
therefore important to know the conditions which tend to in- 
crease the number of baceria in the raw product. We should 
know the sources of resistant bacteria, and with this in view 
studies should be made of the raw product, of all portions of 
the canning plant, and of the water supply. A beginning has 
been made on these studies, but much remains to be done. 

Heat Penetration Studies—A complete knowledge of ther- 
mal death points would be of no practical value to the industry. 
without an understanding of heat penetration. The transfer 
of heat to the center of the can depends on several factors, in- 
cluding the nature and consisency of the food. When a batch 
of cans is placed in the retort the outer portion of the contents 
of each can heats rapidly, but the penetration of heat to the cen- 
ter of the cans is sometimes greatly delayed. In processing 
canned foods it is obviously necessary that all portions of the 
can be heated sufficiently to effect sterilization. In order to 
apply the thermal death point of resistant organisms mentioned 
above to the sterilization of canned foods we must therefore 
know the temperature of the center of the can during the entire 
period of processing. 


The temperature of boiling water or even 80 degrees C. 
(176 degrees F.), is sufficient to sterilize if continued long 
enough. The time required would be so great, however, as to 
make sterilization at low temperatures impracticable. For in- 
stance, a process of eighty minutes at 121 devrees C. (250 de- 
grees F.) is sufficient to sterilize No. 2 cans of corn containing 
the more resistant thermophilic bacteria. At the temperature 


of boiling water, twenty-five hours would be required to give a 
process of the same sterilizing efficiency. 

_ In order to understand the sterilizing value of a certain 
time and temperature of process, therefore, we must have the 
heat curve of the center of the can throughout its period of 
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heating. It is also necessary to understand thoroughly the heat 
distribution of different types of pressure kettles employed. 

This work was made more difficult by the fact that canned 
foods are sterilized after the cans are sealed, and it is still 
further complicated by the continuous cookers now employed 
with many products in which the cans rotate while passing 
through the sterilizer. In undertaking the work it was neces- 
sary to develop pyrometers which could be used in determining 
the temperature of a sealed can when enclosed in a sealed re- 
tort, and if necessary, while the can was rotating and being 
heated at any desired temperature and while it was located in 
any desired portion of the sterilizer. 

In this way heat penetration curves have been established 
for many kinds of canned foods packed in different ways and 
processed under different conditions. These curves are of little 
value by themselves. Considered, however, in connection with 
the thermal death points of resistant bacteria and with the 
acidity of canned foods during the period of processing they 
are of value in the fundamental study of the subject. 

Material progress has been made in the study of heat pene- 
tration, but much remains to be done. 

Acidity of Canned Foods—A third factor in processing is 
the acidity of foods. The heat resistant, spore-forming bacteria 
will not grow in foods as acid as tomatoes or the ordinary fruits. 
Moreover, all bacteria are killed in acid fruits and tomatoes by 
heating for a short time in boiling water. On the other hand, 
foods of low acidity, like the ordnary vegetables, can be safely 
processed only at higher temperatures in pressure cookers, 

_ The acidity (hydrogen-ion concentration) of the juices of the 
majority of canned foods has been determined. The data thus 
obtained are of value in establishing the process necessary for 
sterilization. The acidity of the juices of canned foods, how- 
ever, varies somewhat from that of the liquor of the food dur- 
ing sterilization. With foods that are well buffered, the acidity 
increases during processing because of the influence of heat. 
With foods that are not well buffered, such as fruits and some 
root vegetables, the acidity of the liquor of the can is not ap- 
precably changed by heat, but increases owing to the diffusion 
of the juices into the liquor surrounding the solid pieces of fruit. 
In nearly all canned foods, therefore, the acidity of the fres 
liquor increases during processing, and we should have full in- 
formation regarding the acidty of the liquors of canned foods 
during the processing period, 

This question has been studied in the laboratory with refer- 
ence to a number of typical foods. The work should be greatly 
extended and ‘as far as possible carried into the field and studied 
under commercial canning conditions. 


Sterilization of Canned Foods—By combining the curves 
representing thermal death point and heat penetration, taking 
into consideration the time required for heating the retort to 
the temperature desired for sterilization it is possible to cal- 
culate the time and temperature which should be necessary 
theoretically to sterilize a certain food when contaminated by 
a certain bacterium, the sterilization being accomplished under 
prescribed, conditions. 


_ Such calculations are now being made and make possible a 
critical study of the processes now used in the industry. They 
show the importance from the standpoint of sterilization of 
technological details which are not usually considered to have 
sterilizing value. For instance, the initial temperature of the 
center of the can; the length or character of the exhaust; the 
heating of the retort (when not already hot) before filling it 
with the food to be sterilized; the accuracy of the retort ther- 
mometer; all influence the time and temperature of process 
necessary to effect sterilization, and an approximately quantita- 
tive statement regarding the influence of each may now be made. 

The value of such theoretical processes, however, lies chief- 
ly in the fact that they make practicable an intensive study of 
sterilization that would otherwise be almost impossible 


‘cause of the amount of work involved. Such a study can best 


be made by inoculating cans of various foods with a definite 
number of bacterial spores of known resistance to heat and de- 
termining the time and temperature of heating under commer- 
cial canning conditions necessary for their destruction. The 
theoretical process time mentioned above serves as a guide in 
processing inoculated cans, and greatly reduces the amount of 
experimental work necessary to determine the proper process. 

Several such experimental packs with inoculated cans have 
been put up, and the results confirm the value of the calculated 
process times mentioned above and show the practicability of 
combining the two methods of procedure. 

This work should be greatly extended. Expermmental »acks 
with inoculated cans should be put up with foods of different 
kinds in different sections of the country. In one pea-growing 
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region a process of thirty-five to forty minutes at 116 degrees 
C. (240 degrees F.) is believed to be required to sterilize peas, 
while in another from twenty to twenty-five minutes are be- 
lieved to be sufficient. In some corn districts it is recognized 
by canners that a process of from seventy-five to eighty min- 
utes at 121 degrees C. (250 degrees F.) is required to sterilize 
corn, while in other localities it is held that a shorter process 
is sufficient. In each case the hydrogen-ion concentration of the 
product of the two localites is substantially the same and there 
is no apparent reason from the nature of the product why they 
should not require the same process. 


In one case where this question has been studied by means 
of inoculated cans, it was found that the shorter process for peas 
mentioned above did not kill the reisstanti bacteria which had 
been found to cause spoilage in other localites. The process 
employed in that district, therefore, was not sufficient to insure 
sterilization. The bacterium with which our experimental cans 
were inoculated is widely distributed, and may be expected at 
any time on the peas of the locality in which this work was 
done. When it appears, spoilage is likely to occur. 


The bacteria referred to in this connection are nonpatho- 
genic and are far more resistant to heat than any pathogenic 
bacteria. There is therefore no question of public health in- 
volved, but the amount of spoilage caused by bacteria of this 
type is sometimes considerable, and is recognized as a matter of 
importance in the industry. 


Preheating and Exhaust. 


With almost al! products the cans are sealed hot in order 
that after processing and cooling a partial vacuum will remain. 
Some products are preheated and filled into the can hot. Others 
are filled cold and a hot brine or sirup added. Still others are 
“exhausted.” that is. thev pre reeced thraueh a steam box or 
hot water bath after filling and before sealing. 


During recent years it has been learned that some form of 
preheating is important with many products for other reasons 
than securing a partial vacuum. With some products of slow 
heat penetration the temperature of the center of the can does 
not reach retort temperature during the entire period of process- 
ing. In such cases the sterilizing value of the process is greatly 
increased by having a high initial temperature, 
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Some fruits have a considerable amount of air in their in- 
tercellular spaces, and if canned in that condition the oxygen ac- 
celerates corrosion and increases the perforation of the cans, 
The presence of an undue amount of oxygen within the can 
causes discoloration with some products and with others products 
an undesirable flavor. 

The information thus far available on this subject is of a 
general nature and rather superficial. Much yet remains to be 
done. A study should be made of the gas content of various 
fruits and vegetables while in the fresh state and under different 
methods of storing. A study should also be made of the in- 
fluence on the gas content of exhausting by different methods 
and under different conditions. The relative merits of steam 
and hot water exhausting at different temperatures and for dif- 
ferent lengths of time sholud receive more attention. 


Discoloration of Canned Foods. 


It sometimes happens that canned foods or the cans contain- 
ing them develop some type of discoloration, either during pro- 
cessing or during subsequent storage. 

When foods of high protein content are heated a trace of 
hydrogen sulfide is liberated, which gives rise to several forms of 
discoloration in canned foods. With some varieties of beans 
hydrogen sulfide combines with the tin and forms a more or less 
dark discoloration over the entire inner surface of the can, 
except that bordering on the air space at the top of the can. 

With other products the hydrogen sulfide liberated from the 
protein by the heat of processing passes into the air space and 
combines with the iron in the tov of the can, forming black 
pulverulent patches which may either adhere to the plate or 
be rubbed off into the contents of the can, Such discolored 
patches are found most commonly in canned corn, but are also 
found in lobster, shrimp and some varieties of fish. The cans 
used with shell-fish are sometimes lined with a parchment pa- 
per and in that way the discoloration mentioned is partially 
controlled. 


With corn it has been found that the presence » i air greatly 
increases the amount of discoloration formed and that every 
possible precaution should be taken to insure the tight sealine 
of the can. The presence of eight or ten milligrams of zinc 
coated on the top of the can has been found fo reduce greatly 
the amount of iron sulfide discoloration produced in experimenta' 
packs. 
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The amount of this discoloration experienced by corn can- 
ners is still a source of annoyance, and any progress that may 
be made in overcoming it will be of value to the industry. 

It has recently been determined that the black discoloration. 
in canned sweet potatoes is due to the oxidation of the iron of 
the can and its subsequent reaction with some substance re- 
sembling polyphenols which occurs localized in the potatoes. 
This discoloration may therefore be entirely eliminated by prop- 
erly filling, exhausting and sealing the cans. 

Black hominy has long been a source of great annoyance to 
packers of that product. It is due in part to the low hydrogen- 
ion concentration produced by lying the corn to remove th2 
hull. A method has recently been suggested for controlling 
this difficulty at least in part, by shortening the lying period 
and completing the dehulling by mechanical means. This meth- 
od has been developed on a laboratory scale but has not been 
tried on a commercial scale, and should receive further study. 

A pink discoloration is sometimes found with certain canned 
fruits, as for instance with peaches and pears. This is some- 
times the result of excessive sterilization but may be ecnnected 
with the variety of fruit, the degree of ripeness, and possibly 
with the location in which the fruit is grown. Discoloration of 
this type is infrequent and is imperfectly understood. 


Influence of Hard Water. 


It is known that hard water, when used for blanching peas 
or beans or for the preparation of brine added to the cans, in- 
creases the toughness of the canned product. This influence is 
apparent immediately after canning but becomes more pro- 
nounced with storage. 


Thus far only preliminary work on this subject has been 
dene. We know little about the influence of waters of medium 
hardness on the toughness of canned legumes, and except in the 
case of waters that are distinctly hard we cannot determine by 
the analysis of water whether or not it will be advantageous to 
instal a softening process. 


Tin Plate. 


During the last ten years a systematic study has been made 
to determine the character of the tin plate best adapted to pack- 
ers’ cans, This question is exceedingly ecmplex and difficult. 

No methods have been developed by which plate may be ex- 
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amined in the laboratory and its suitability for the manufac- 
ture of cans determined. The only method of testing the service 
value of the plate is to manufacture it into cans and to pack 
food in the cans and study both containers and contents at in- 
tervals during protracted storage. 

The influence of variations in the method of constructing the 
can, as well as of storage conditions and the varying action of 
different kinds of foods add to the complications and make the 
study almost infinitely complex. 

Manufacture of Steel Base—The steel used for the manu- 
facture of tin plate should be as free as possible from segrega- 
tion and sufficiently soft se that the plate can be sent or rolled 
without cracking. It is believed by steel manufacturers that 
tin plate should be made from steel having the following aver- 
age composition 

Carbon less than 0.2 per cent. 

Sulfur less than 0.05 per cent. 

Silicon less than 0.025 per cent. 
Phosphorus from 0.05 to 0.1 per cent. 


It is not known whether a materially better quality of plate 
would result from the manufacture of steel containing any of 
these constituents in small amount. Further work is needed in 
studying the influence of variations of the constituents men- 
tioned above on the service value of the can. 

We do not know whether a heat of steel which is brought to 
the desired compositon quickly and with a minimum amount of 
“working” gives better results when manufactured into tin ~late 
than a heat which has been badly made and which is brought t» 
thé proper composition only after repeated furnace additions. 

Both Bessemer and open-hearth steel are used for making 
plate. The Bessemer steel is ordinarily used only for making 
the can bodies, while the open-hearth steel is usually employed 
for the ends, which are subjected to bending strains and require 
a higher degree of flexibility than is nécessary for the bodies. 

Better results seem to come from steel annealed at tempera- 
tures of from 1200 degrees to 1400 degrees F. than when the an- 
nealing is done at higher temperatures, but information on this 
subject is fragmentary. 

The steel is usually first rolled out in the blooming mill, 
where it is worked all directions until a bloom five or six inches 
square is made. The bloom is then rolled down into sheet bar 
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In some mills, however, the ingot is rolled directly into sheet 
bar, and in this procedure is not turned and rolled on all sides 
as in the blooming mill. The influence on the service value of 
So of these variations in methods of rollng has not been 
studied..- 


It is well known that with heavy cold rolling a sheet can 
be produced of so hard and smooth a finish that the same weiguat 
of tin appears to give it a heavier coating after tinning than one 
cold rolled to a less extent. Whether the coating adheres to the 
plate as well, and whether the resulting plate gives as good 
service in cans as when softer cold rolling is practiced has not 
been determined. 


Coating of. Black Plate—During the last generation there 
has been a great change in the methods employed in making tin 
plate. We are not familiar with the methods employed in Wales 
forty or fifty years ago, but we know in a general way that after 
the black sheet was pickled and washed it was heated in an oi! 
bath for some minutes before being introduced into the tin pot. 
After being dipped into molten tin it was heated again in an oil 
so that the excess tin might drip from the plate. 

According to the present practice the plate after pickling is 
held in a bosh of water slightly acidified with acid until it is 
taken to the tin pot. The tin pot contains a partition reaching 
from the top of the pot ta a point. below the surface of the 
molten tin. On one side of the partition the tin is covered witi 
zine chloride and on the other side with palm oil. The black 
plate passes into the molten tin through the layer of fused zinc 
chloride, goes under the partition menioned above and passes out 
through the layer of palm oil. In this way it reaches the molten 
tin without previous heating, is only in momentary contact with 
the tin, and leaves the pot while still hot, 

The black plate is more or less porous, and during the pick- 
ling operation these pores probably become filled with hydro- 
gen gas. Under some conditions, which are only partially un- 
derstood, it is believed that this gas may interfere with the per- 
fect coating of the plate, in some cases causing blisters. 


A study of modifications of the methods of tinning and their 
influence on the service value of the cans should be made. It 
is conceivable that if the plate were heated before being intro- 
duced into the tin pot, as was the practice in the oil baths for- 
merly used in Wales, the gas might be eliminated from the pores 
of the black plate to such an extent as to increase the service 
value of the latter when made into cans. Moreover, it is pos- 
sible that such heating might so improve the surface of the black 
plate that a more continuous coating would be secured. 

The amount of tin on the grade of plate used in the ma- 
jority of packers’ cans is probably not sufficient to permit the tin 
to flow and increase the continuity of the coating if heated in 
an oil bath after tinning. Still some experimental work on 
this subject should be undertaken, studying the influence of heat- 
ing for a number of minutes after coating on the service value 
of cans made from the plate. 


After the plate leaves the tin pot the palm oil adhering to it 
is removed by means of bran or some other absorbent material. 
Sometimes peanut shells are used, and since they always contain 
some sand the plate cleaned with them is scratched. These 
scratches greatly increase the susceptibility of the plate to rust, 
and are readily apparent whenever a sheet of plate begins to 
rust. 


It has been determined that the weight of coating has a pro- 
found influence on the action of fruit acids in perforating tin 
cans. Heavily coated tin plate resists perforations longer than 
plate of lighter coating. This fact suggests the advisabiliy of a 
study to determine whether plate cleaned with peanut shells, 
and hence covered with scratches, is more susceptible to perfor- 
ations than plate cleaned with bran. 


Enameled Cans—Red fruits are more or less bleached when 
packed in ordinary cans. For this reason) it has become cus- 
tomary to enamel the inside of cans intended for packing red 
fruits. Such enameled cans protect the color of the fruits, but 
are much more susceptible to perforation than plain cans. The 
reason for this is not understood. Walker has suggested that 
it may be due to depolarization by the unsaturated carbon bonds 
of the oil used in the manufacture of the so-called enamel. This 
question should be studied further. A coating is described 
which will protect the color of the red fruits and will lessen 
rather than increase the susceptibility of the plate to perforation. 


Perforations—When canned fruits are stored, the fruit acids 
attack the tin plate to a greater or less extent. Sometimes the 
corrosion is general, attacking the entire surface of the can to an 
apparently equal extent. At other times the corrosion seems to 
be localized and results in holes being eaten through the plate 
in a relatively short time. 
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As has been already stated, some products which do not per- 
forate plain cans give serious trouble when packed in enameled 
cans. During recent years we have made progress in the study 
of perforations, but much yet remains to be done. The amount 
of oxygen in the can has a profound influence on the formation 
of perforations. When cans are loosely sealed, so as to permit 
the entrance of air, perforation occurs quickly. With some 
products a beneficial effect is produced by removing a portion of 
the air by means of preheating. 

There are other factors involved, however, than the char- 
acter of the tin plate, the amount of air present, or the kind 
and amount of acid in the fruit. What these factors are remains 
to be determined. 


FOODSTUFFS ’ROUND THE WORLD 


Protracted Drought Threatens English Crops—Prospects for 
Canadian Crops Prom‘sing—Germany Needs American 
Sugar—When Become Hogs. 


England Faces Repetition of Drought of 1921—Grave 
fears are being expressed that the serious drought of 1921 will 
be repeated this summer, especially in Southern and Eastern 
England, American Commercial Attache Walter S. Tower has 
informed the Department of Commerce. 

Since the end of April little rain has fallen and the sit- 
uation has been unrelieved except for three rainy days, which 
occurred recently. This, however, brought only temporary 
respite. Conditions still remain serious in these districts, 
arousing such anxiety that precautions are being generally 
taken to check waste and to conserve dwindling supplies of 
water. Rationing has begun in some places, but in the Lon- 
don district the only steps to date have been warnings to econ- 
omize. Observers have fears that this summer.is to have a 
more serious drought than that of last year. 


Unless permanent relief arrives comparatively soon, dras- 
tic regulations as to the use of water will be imposed, it is said. 
Garden crops especially will suffer, and crops of small fruits 
are already threatened, with possible unfavorable effects on 
the local jam industry. Due to the hot spell, insect pests are 
abnormally numerous in both garden and orchard, but the 


‘chief ill effects of a prolonged dry spell are to be expected in 


the cities or towns through scanty water supplies and the pos- 
sible prevalence of dust-borne dry-season diseases. 


Market for American Canned Foods Along the Baltic 
Handicapped—By the time a 15-cent can of tomatoes reaches 
Riga it sells for 60 cents, and this is the reason why American 
canned vegetables are not more widely used throughout the 
Baltic States, Trade Commissioner H. Lawrence Groves states 
in a report to the Department of Commerce. 

“What American canned foods do come to this section are 
frequently sold from two to a half-dozen times en route,’ he 
says, “from the manufacturer to one or more American com- 
mission houses, thence to a European commission house or 
agent, and thence to one or more sub-agents or commission 
houses before reaching the local retailer. 

“The domestic manufacture of canned vegetables is small 
and the product poor, and if more direct sales methods, to- 
gether with lower duties, were evolved a more favorable de- 
velopment of American canned foods trade in this district 
would follow.” 


Canadian Crops Promise Rich Harvest—Nothing but en- 
couragement comes out of the Ontario crop report for May, 
1922, and the prospects are favorable for fairly good crops, 
generally speaking, throughout the province, according to the 
Foodstuffs Division of the Department of Commerce. 

Fall wheat came through the winter in fairly good condi- 
tion. Although April frosts gave the young plants a setback, 
good growing weather later, with timely rains, brought the 
fields along in an encouraging way and good crops are now 
expected. The wheat is freer than usual of insect injury. 

Clover and alfalfa have done well. An increase in the 
area devoted to alfalfa, however, has been retarded because 
of the sudden popularity of sweet clover as a fodder crop. 

More oats and barley appears to have been put in, to- 
gether with more potatoes and corn. All these appear favor- 
able. Orchards show a profuse blossoming and where spray- 
ing has been practiced a good yield is expected. Early apples 
are expected to be abundant, while later varieties will be more 
scarce. Bush fruits are promising and the strawberry yield 
is good. 


High, Quality of Amer‘can Canned Food Goal of Aus- 


tralians—Foreign canned foods are having a hard battle in 
the world’s markets, due to the great superiority of the Amer- 
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ican product. Unless more attention is paid to selecting and 
packing fruits and other products, a continued decline in the 
exports of Australian canned foods will result, is the opinion 
of authorities in that country. The American Consulate at 
Sydney has submitted a report to the Department of Com- 
merce, outlining the measures to be undertaken by the Aus- 
tralian Government in establishing standards for grading and 
packing. American canned fruits have established a world 
standard, and it is this quality that many foreign packers are 
striving to attain. It is believed that the strict enforcement 
af the new Australian Government regulations will undoubt- 


edly improve the quality of the Commonwealth’s production 
of canned foods. 


Crops Flourish in Irrigated Valley of the Yaqui—Once a 
desert, but now fertile and cultivated, the Yaqui River Valley, 
in Mexico, this year has over 34,000 acres planted in wheat, 
corn, barley, alfalfa, cotton, garbanzo and rice, besides acres 
of orchards and gardens. A crop report from Consul Bartley 
F. Yost, at Guaymas, Mexico, to the Department of Commerce, 
states that this year’s acreage is the greatest ever recorded in 
the Valley, and that the wheat crop is turning out exception- 
ally well, there being no rust as in former years. Along with 
modern irrigation, which has made fertile a sterile arid region, 
are modern harvester-threshers. These are declared to be 
economical in operation and save at least three bushels of 
wheat per acre, and their use is growing from year to year. 


New Zealand’s Fruit-Growing Industry—Every effort is 
being made by agricultural interests of New Zealand, with the 
co-operation of the Department of Agriculture, to improve the 
quality of fruits for export trade, and the prospects for over- 
veas business seem particularly good at this time, Consul Gen- 
eral Wilbur, Wellington, has informed the Department of 
Commerce. 

“Prior to the war,” he states, ‘‘there was a good export 
demand for New Zealand fruit, but since 1916 all markets 
outside of the Empire have ceased. South American countries 
have long been considered as the logical market for New 
Zealand’s surplus and over-size fruit, and in spite of unsteady 
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financial conditions and poor freight facilities, two contracts 
of an experimental nature have just been closed. 

“Thousands of crates of apples and pears were exported 
to Great Britain during April, arriving in good condition, and 
the industry hopes to greatly increase its foreign trade along 
with the development of more perfect fruit.” 


Unsuccessful Fruit Shipments From Australia—Aus- 
tralia’s recent experience in sending fresh fruit to England 
has been a sad one, for shipments within the last few months 
have been turning out badly. Peaches, pears and apples have 
arrived in a frozen condition, and according to Mr. R. H. 
Fisher, of the American Consulate at Sydney, Australia, pas- 
sion fruit was mildewed and unsalable. A consignment on 
one steamer did not contain a single case in first-class condi- 
tion, and the reason ascribed was ineffective refrigeration, 
with low and variable temperatures. 

Even at its best, the Australian fruit has to compete with 
the popularity of the South African fruit in English markets. 
The ceoking pears, which arrived in a slightly better condi- 


DEL MONTE the best known \ 

and most-called-for brand of canned 

fruits and vegetables in America 

and thus one of the 
most profitable 


for you to 
handle. 


San Francisce 
CALIFORNIA 


CALIFORNIA PACKING 
CORPORATION 


IF you will need more cooking capacity this year, 
don’t fail to write for the stock list of ‘‘Bucyrus’”’ 
Copper Kettles. 
‘comprises over 140 kettles in all sizes from 5 to 
250 gallons, and we are able to ship the kettles 
when you want them. 


THE BUCYRUS COPPER KETTLE WORKS 


Our stock for quick shipment - 


BUCYRUS, OHIO 


MANUFACTURERS OF { Bucyrus stationary steam jacketed kettles 


Bucyrus tilting steam jacketed kettles 


| | | 
e 
a4 |e QUALITY | 
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“THE HOUSE on STEGHER.. 


«We excel Our Labels 
n‘Desisns are the Tighes est Standard 
of Artistic erit for Commercial Value. 


Stecher Lithographic ©. 
Rochester, N-Y. 


FOR BIG WORK 


There is a Cameron machine for each operation, re- 
gardless of the size of the can, be it snuff-box or 
wash-tub. 


Our 267 Automatic Double seamer attaches ends to 


vessels or containers up to 214” in diameter and 24” 
in height. 


Seams made by this machine in galvanized stock are 
tight and do not require soldering. 


CAMERON CAN MACHINERY CO. 
240 N. Ashland Ave., 
Chicago, U.S.A. 


| 
| 
| 
| 
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tion, were outshadowed by the huge South African cookers.. 

Paraguay Grants Concession to Meat Packers—To help 
solve the crisis which for several years has been hampering 
the cattle industry of Paraguay, the President of that country 
has offered a concession to a British meat-packing company 
involving exemption from all import duties on machinery and 
equipment used in the construction, maintenance and opera- 
tion of plant, exemption from duties on imported cattle; ex- 
emption from all state and municipal taxes, navigation, port 
and docking fees, etc. Free exportation ‘of meat extracts, 
canned meat and other products of the company is also 
granted. 

According to American Consul W. J. O’Toole, Ascuncion, 
the President believes that the establishment of this plant 
would contribute in no small way to the relief of the economic 
situation facing the meat industry of Paraguay. 


TRADE MARKS DEPARTMENT 


Conducted by National Trade-Mark Company, Washington, D. c 


The following are trade-mark applications pertinent to our field in the 
United States Patent Office which have been passed for publication and are 
in line for early registration unless opposition is filed promptly. For further 
information address National Trade-Mark Company, Barrister Building, Wash- 
ington, D, C., or Bush Building, 130 West 42nd Street, New York, N. a 
trade-mark specialists. 

As an additional service feature to its readers The Canning Trade gladly 
offers to them an advance search free of charge on any mark they may con- 
template adopting or registering. 


Picture comprising a rectangular field diagonally divided 
into triangular fields colored red and white, respectively. No. 
159,728. For fruit jar rings. Schloss Manufacturing Co., San 
Francisco, Cal. 


Roses De Letubar—No. 157,881. Bordeaux & New York 
Trading Co., New York City. For sardines. 


Who Is Who—No. 156,628. J. & J. V. Hoegen & Companv. 
New York City. For marmalade. 


Duran—Within octagon frame. 


No. 155,339. Duran Y Cia., 
Barcelona, Sapin. For olive oil. 


Melba Halvec—No. 155,045. California Packing Corpora- 
tion, San Francisco, Cal. For canned peaches. 


King Haakon Brand—No. 150,121. A/S United Sardine 
Factories, Bergen, Norway. For canned foods of smoked or 
salted fish or herring. 


‘Picture of a star bearing letters G. D. S. & A. P., eminating 
rays and streamers. No. 142,474. G. DiSalvo & A. Patera, 
Brooklyn, N, Y. For canned fruits and vegetables. 


Emilio di Biamco, within panel across picture of a tree, with 
monogram E. D. B. above. No. 157,660. Emilio Di 
Bianco, New York City. For olive oil. 


Win-You—No. 157,012. Blanke-Baer Extract and Preserving 
Company, St. Louis, Mo. For jellies, fruit preserves, apple 
butter andflavoring extracts. 


Yankee, brand above picture of Uncle Sam, with lower New 
York in background. No. 155,043. Geo. J .Bulbubassis, 


New York City. For olive oil. 
S. T. as monogram. No. 145,046. Seiroku Tsutsumi, Tokyo, 


Japan. For canned crab meat, fish, vegetables, fruits and 
pickles. 


UNCERTAIN POSITION OF THE AUSTRALIAN CANNED 
FOODS TRADE 


A report from the Consulate written on July 17, 1921, 
contained reference to an expected decline in the exports of 
Australian canned fruits and jams. The Consulate’s forecast 
appears to have been correct inasmuch as the ‘Daily Com- 
mercial News and Shipping List’? of Sydney in an article pub- 
lished on April 12, 1922, states that unless considerable im- 
provement is effected this season in grading and marketing 
methods the Australian canned fruits will receive a further 
and more serious setback. 

Commenting upon the uncertain position of the canning 
industry in Australia, the ‘‘Commercial News” states that lack 
of capital for the purchase of modern cannery equipment is 
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one of the main difficulties in the way of effective operations. 
Then, more attention should be paid to selecting and packing 
fruit for export. ‘‘What Australia has to do to get foreign 
markets,’’ says the “Commercial News,” is first to see that the 
grading and packing are right.”” New governmental regula- 
tions have been devised to establish standards for grading and 
packing, and the strict enforcement of the regulations will 
undoubtedly improve the quality of the Commonwealth’s pro- 
duction of canned fruits. 

Better selling representation is also urged, as it is claimed 
that selling agents have so far failed to build up business. 
It is suggested that one central selling agency operating in a 
systematic way, could bring results superior to those obtained 
by the divided representation and consequent keen competi- 
tion now existing. 

. The “Daily Commercial News and Shipping List” con- 
cluded its review of the Australian canned foods trade by sub- 
mitting the following suggestions, designed to remove certain 
present obstacles to business development: 

1. A thorough and extensive advertising campaign to 
introduce Australian canned foods in foreign markets. 

2. Regulations providing for improved sanitary condi- 


tions in canneries, and the enforced use of sanitary tin con- 
tainers. 


3. A thorough examination of all applicants for the posi- 
tion of cannery inspectors to determine the experience and 
fitness of these men for the work to he done. 


ABSORPTION OF THE NEW ZEALAND MILK PRODUCTS 
CO. BY THE NESTLE AND ANGLO-SWISS CON- 
DENSED MILK (AUSTRALIA) 


From Consul-General David F. Wilbur, Wellington, New 
Zealand, May 4, 1922. 


It was announced on April 22nd that on and after April 
26th the Nestle and Anglo-Swiss Condensed Milk Co., of Aus- 
tralia, Ltd., a foreign company, would undertake the sole sell- 
ing business of the New Zealand Milk Products Company a 
purely New Zealand company, manufacturers of the celebrated 
brand of Highlander Condensed Milk. For many years there 
has been keen competition between the locally made condensed 
milk and the imported article, the product of the Nestle and 
Anglo-Swiss Co. The New Zealand Milk Product Co. will con- 
tinue to buy milk from the Southland farmers and condense it, 
while the Nestle Co. will take over the manufactured product 


and control the sale of the product for export and local con- 
sumption. 


The highlander condensed milk enterprise has become 
one of the staple industries of New Zealand and has enjoyed 
a large local and export trade. 


It has been reported that the Wellington manager of the 
New Zealand Milk Products Co. has been appointed to a similar 
capacity with the Nestles Co., which also takes over the whole 


' of the New Zealand staff of the New Zealand Milk Products Co. 


As Brokers View the Market 


July 12, 1922. 

Tomatoes—For immediate shipment we can buy No 9 
standard tomatoes at 82%c, 28 at $1.02%, 3s at $140 and 10s 
at $4.25, all f. o. b. Baltimore. For immediate shipment from 
the Peninsula we have a few cars of 2s at $1.00 and 10s at 
$4.00. For shipment the last half of July at seller’s option, 
we can buy Is at 60c, 2s at 90c, 3s at $1.25 and 10s at $4.00 
f. o. b. Baltimore, new early packing, subject to confirmation. 

The regular tomato packing season will not commence 
until August 12th to 15th. These are the tomatoes which are 
grown under contract and from which the packers fill their 
future orders. For shipment during September and October 
we can buy 1s at 50a52%c, 2s at 77:%4ca80c, 3s at $1.12%4a 
$1.15, and 10s at $340a3.50, f. o. b. respective chipping points. 


Corn—For future delivery we can fill orders for whole 
grain Evergreen corn at 85c; standard Shoepeg at 95c; extra 
standard at $1.00a1.05; fancy at $1.15 and standard Maine 
style corn at 80a85e, f. o. b. factory. 


C W. BAKER & SONS. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. | 


For Sale—Machinery 


Machinery— Wanted 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE—At Sacrifice—Must be moved imme- 
diately: Steam Engine Electric generating sets of 40, 
35, 15, 10, 7144 and 4 kilowatt capacity; anyone who 
has steam can make electricity by these sets. Also has 
several electric motors available. Standard Electric 
Machinery Co., 7 E. Hill St., Baltimore, Md. 


FOR SALE—Two new Visco Filling Machines, manufac- 
tured by the Karl Kiefer Mfg. Co., Cincinnati. These two ma- 
chines have never been set up. They are adaptable for filling 
any heavy viscous products. They can be obtained at an at- 
tractive price. Address Box A-982, care of The Canning Trade. 


FOR SALE—New Dunning & Boschert No. 2 
four-screw Press with double platform with 30—58” 
double cider racks, copper nailed, and 28—96” x 126” 
heavy cloths, in perfect condition; has never been used. 


If interested, please address Box A-985, care of The 
Canning Trade. 


Special “Advance of Season” Offer on the World- 
Famous Ranger Power Apple Parer, in lots of 4 ma- 
chines or more. Write today to Goodell Co., 91 Main 
St., Antrim, N. H., U.S. A. 


FOR SALE—Tomato Washer and Scalder, Moni- 
tor-Thomas make; length, 20 feet; width, 18 inches; 
in first-class condition. Will sell cheap. 

The Lippincott Co., Cincinnati, Ohio. 


FOR SALE— Very reasonable price --4 small Cherry Pitters 
capacity 1 ton daily. Smithfield’s. Pure Food Co. Inc. Rochester, N. Y. 


FOR SALE — One Gammeter Multigraph, No. 4, 
complete with two cylinders and plenty of type. Foun- 
tain attachment. In first-class condition. Low to quick 


buyer. Lot of shafting, pulleys, counter-shafts. Ad- 
dress Box A-964 care The Canning Trade. 
FOR SALE—One only type ‘‘V’’ power Vacuum sealing 


machine complete with motor bracket and 70 m/m sealing head, and 
25M 70 m 7m Compo Seals, made by the Aluminum Co., of America. 
This machine is in A No. 1 condition has never been used and are 
selling for want of use as we have just discontinued the use of Compo 
Price of Machine $350.09, Seals $15.35 M. F.O.B. Pittsburgh, 


a. 
For further information write Lutz « Schramm Co., 
119 Federal St, N.S. Pittsburgh, Pa. 


CANNING MACHINERY 


FRUITS- VEGETABLES: FISH -Etc. 


A.K.ROBINS & CO. : 


BALTIMORE,MD. 


WRITE FOR CATALOGUE 


WANTED—Quick-low cash Price - 1 to 3 Livingston 


Tomato Washers. Address Box A-980 % The Canning 
Trade. 


WANTED AT ONCE—A First-class Burt Labeling Ma- 
chine Operator. Also, Cutting Machine Man for Morral Cut- 
ters. Address Wabash Canning Co., Wabash, Ind. 


FOR SALE— 
1 125 H. P. Horizontal Boiler. 
1 15 H. P. Steam Engine. 
1 10H. P. Steam Engine. 
1 5H. P. Steam Engine. 


Lot all size pulleys, shafting and hangers. Address 
C. L. Tate, Arnold, Md. 


FOR SALE—Two Kern Lightning Finishers, in ex- 
cellent condition. Address Box A-987, care The Can- 
ning Trade. 


FOR SALE—One Colbert Rotary Tomato Filler, 
for No. 2 and No. 3 cans. 

One 55 H. P. Alberger Buffalo Tandem Gas En- 
gine; one Smith Automatic Suction Gas Producer for 
above engine. Will sell either separatelyy. 

Two 6,000 Gal. Cypress Tanks, 10’ 6” inside diam- 
eter, 9’ inside depth; 8 Hoops, 2” thick; practically 
new. The Fuller Canneries Company, South Dayton, 
N. Y. 


WANTED—Ball-bearing Roller Conveyor; 16” 
rollers. State condition and price in first letter. Ad- 
dress reply to Alexandria Pkg. Co., Alexandria, Ind. 


WANTED AT ONCE—Highest prices paid for used labeling 
machines. Address Westminster Machine Works, Baltimore, 
Md. D. L. Farrar, sales manager; 1618 Linden Avenue. 


WANTED—One Kerns Finisher. 


Address Alexandria Pack- 
ing Compnay, Alexandria, Ind. 


WANTED—A Knapp No. 2 Sanitary Can Labeler, 
with or without motor. Must be in workable condition. 
Address W. H. Neal & Son Co., Hurlock, Md. 


WANTED—Labeler for No. 3 Sanitary Cans. 
State condition and make of machine, if power or hand 
driven, and give best price. Address D. S. Thomas, 
Bridgewater, Va. 


WANTED—Second-hand Filler for filling No. 10 
Tomato Pulp Cans. Give make, how long in use, price 
and full description. Gaston Canning Co., Gaston, Ind. 


WANTED—Inspector for Tomato Pulp in Delaware and 
Maryland, season August ist to October 1st. Probable perma- 
nent employment; must have some experience in packing To- . 
mato Pulp; automobile necessary. Write application, giving 
full particulars as to qualification, experience, age and salary, 
including the rate for automobile mileage. Joseph Campbell 
Company, Camden, N. J. 
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For Sale—Factories 


FOR SALE—Good small Ozark Cannery, equipped 
to can tomatoes and apples; good location, on R. R. sid- 
ing; plenty of good labor cheap; 100 acres tomatoes 
contracted at $10 per ton; 3 cars futures sold, with ex- 
cellent chance to make some money this season; every- 
thing ready to start operating; satisfactory reason for 
selling. Address Box A-988, care The Canning Trade. 


FOR SALE—Well located cannery property at 
Jessup, Md., with 214 acres of ground, two dwelling 
houses for hands, double garage, wagon scale and usual 
out buildings. An ample acreage of Peas, Stringless 
Beans, Tomatoes, Okra, Lima Beans, Sweet Potatoes, 
Apples and Pears can be contracted for. Jessup is on 
the B. & O. R. R. sixteen miles from Baltimore, and 
has favorable freight rates to all points. Splendid 
roads give canner a large territory in both Anne Arun- 
del and Howard County to draw produce from. An 
atractive price will be named to those interested. The 
Chas. G. Summers Co., Russell and Worcester Streets. 
Baltimore, Md. 


For Sale—Miscellaneous. 


FOR SALE—One car of New No. 2 cap hole cans in new 
wooden cases. One car of No. 2 cap hole cans in bulk. Solder 
hemmed caps, and covers for cases. Buyer taking all can have 
same at a bargain. Make us an offer for the lot. Address 
Box A-983, care of The Canning Trade. 


EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED—A processor experienced in all kinds of fruits, 
vegetables and oysters. Must have good reference, without 
which do not apply. The Booth Packing Co., 935 S. Wolfe St., 
Baltimore, Md. 


WANTED — Superintendent-Processor, experienced in 
packing apples, jellies, baked beans, ete, Address W. E. Rob- 
inson & Co., Bel Air, Md. 


WANTED—Can manufacturer requires the services of a 
mechanic capable of overhauling and adjusting Max Ams Clos- 
ing Machnes. Address Box B-986, care of The Cannng Trade. 


THE CANNING TRADE. 
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WANTED—Mechanical man for small can factory in New Eng- 
land Must have good all around knowledge of can making 
machinery. Also desirable to be able to repair and make new dies. 
Apply Box B-981, The Canning T: ade. 


WANTED—By old-established house, a cook, who knows 
up-to-date methods for handling tomatoes, cooking of pulp, 
catsup and chili sauce. Must have good reference. State 
age and salary expected, also where last employed. Address 
Box B-977, care The Canning Trade. 


SITUATIONS WANTED 


WANTED—Position with Preserving and Canning Firm 
offering opportunity for advancement, as Assistant Foreman. 
College graduate; specialized in the manufacturing of fruit 
products; 24 years of age. Address Box B-967, care of The 
Canning Trade. 


WANTED—General sales manager desires position of re- 
sponsibility where national successful merchandising experience 
counts, splendid sales connections already established throughout 
Eastern States. Can sel! entire output of new organization or in- 
crease that of old along new and improved methods. Twenty 
years active experience in factory management and sales, capable 
of organizing, constructing, equipping and assisting in financ- 
ing new company if located right, as I have unlimited sales and 
high-class pack. Can furnish processes and instruct in the pack- 
ing of cold pack berries, all varieties of fruits, and berries, jams, 
jellies, marmalades, preserves, tomato products, olive packing, 
pickles, mince meat and many other specialties. Reference from 
reliable jobbers and brokers throughout the country. Small 
salary at start to prove ability. 

California canners, this is your opportunity to secure the 
right kind of Eastern distribution by a man who knows. Per- 
sonal interview desired, where permanent future is assured. Ad- 
dress P. O. Box 62, Hammonton, N. J. 


CANNING MACHINERY 


FRUITS: VEGETABLES: FISH 
A.K.ROBINS CO. BALTIMORE, MD. 


WRITE FOR CATALOGUE 


Good Books for your Office: 


1—A Complete Course in Canning—5.00 
2—How to Buy and Sell Canned Foods—$2.15 
3—A History of the Canning Industry—$1.00 
4—The Canning Trade Almanac—$1.00 
5—‘‘The Canning Trade’’—every Monday. 


THE CANNING TRADE, 


ALL PUBLISHED BY 


The Journal of the Canning Industry. 
PUBLISHERS OF THE INDUSTRY'S LITERATURE 


Baltimore, Md. 


° 
COLD LLL LLL LLL LL 
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Leonard’s 


The Seed You Should Plant 


LEONARD SEED COMPANY 
226-228-230 W. Kinzie St., 
CHICAGO 


H. D. DREYER & CO., Inc. 
MANUFACTURERS 


BOXES and BOX SHOOKS 


FOR THE CANNERS 
ALICEANNA and SPRING STREETS - BALTIMORE, MD. 


ooo PH OOD 


& COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


CANNERS’ SEEDS 


; 

WE ARE EXTENSIVE GROWERS OF ALL SEEDS USED BY THE 
Canning and Pickling Trade 


With our Stock Seed Farms at Grass Lake, Mich., our growing stations : 

scattered throughout America and our corps of expert field men, we are 

in a position second to none to produce Seeds ofthe highest quality at 

minimum cost, 

CORRESPONDENCE SOLICITED 


JEROME B. RICE SEED COMPANY, Cambridge, N. Y. 


SHIPPING STATIONS: DETROIT, MICH., AND cainiamendin N, Y. 


| THE 1922 DIRECTORY OF CANNERS 
Is About Ready 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 13th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 


$2.00 per Re postage prepaid. The book that is needed by all wholesale grocers, 
ni 


brokers, ery and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St. N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


Distributed free to members of the National Canners’ Association. Sold to all others at | 
¢ 
¢ 


> o> > > > o> OOS SOS OO OOOOS 

} 
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H. A. N. DAILEY 


Formerly President 


National Brokers Association 


writes:- 


“It is with a great deal of 
pleasure that we take advan- 
tage of this opportunity to 
join the service and believe 
that it can be made an effec- 
tive adjunct to the mutual 
interest of all connected with 


the grocery trade.” 


WHEELER SERVICE BUREAU 
280 Broadway, - - New York 


BEDFORD CAN COMPANY, Inc, 


Bedford, Va. 


CANS 


Friction Syrup Cans 


Sanitary Cans and Closing!Machines 


Packers Cans and Soldered Caps 


Write us for prices. 


Southern Sales Office 


304 Southern Building Atlanta, Georgia 


PRICES—-— 


American Can Company 


July ist, 1922. 
American Can Company announces the following prices 
for Packers Cans, Sanitary style, bulk carloads, f. 0. b. sh'p- 
ping pcints, effective July 1st, subject to change without notice. 
These reductions from fcrmer prices are due to change in freight 
rates from mills to our factories: 


Per M 


THE AMERICAN CAN CO. 


Continental Can Company, Inc. 


will quote prices on Cans upon 
application. 


Fidelity Can Company 
Baltimore, Md. 


Prices Quoted on Request | 


= 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 


Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


****Many canners get 


higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


general market at this date. 


Baltimore figures corrected by these Brokers: 


(*) H. H. Taylor & Son. 


Canned Vegetables 
ASPARAGUS*— (California) 


White Mammoth, 

Green Mammoth, No. 
White, Large, No, 2%4..........-. 4.00 

ite, Large, P 

Green, Large, No. 2 
White, Medium, No, 2 
Green, Medium, No, 2%...... 
White, Small, No. 
Green, Small, No 2%....... 
Tips, White, ‘Square, No. 2%. 
Tips, White, Round, No. 2%. 
Tipe, Green, Square, 2%. 
Tips, Green, Round, No. 2%....... 


BAKED BEANS{ 


Plain, No. 2....... 

In Sauce, No. 

In Sauce, No. 3...... 
BEANSt 


String, Standard Green, No, 2..... .85 
String, Standard Green, No 10. see 
String, Standard Cut White, No. 2: 1.00 
Stringless, Standard, No. 2.......  .95 
Stringless, Standard, No. ane 5.00 
White Wax, Standard, No 2......  .85 
Limas, Extra, No. 2 


Limas, Standards, 


Red Kidney, Standard, Me, -90 


BEETSt 
Small, Whole, No, 8.....ceccees++ 1.60 
Standard, Whole, No, 
Cut, No 3.. 


CORNt 
Std. Evergreen, No. 2, f.o.b. Balto. .85 
td. Evergreen, No. 2, f.o.b. Co.... -80 
Std. Shoepeg, No. 2, f.o.b. Co 
Std Shoepeg, No. 2. f.o.b. Balto... .95 
Ex. Std. Shoepeg, No. 2, f.o.b. Co. 1.05 


Fancy Shoepeg, f.o.b, Balto....... ees 
Std. Maine Style, No. 2, Balto.. -90 
Std. Maine Style, No. 2, haw Co... 

Ex, Std. Maine Style, ers 05 
Ext. Std. Me. Style, No. 2. f.o.b, Bal. Out 
Extra, No. 2, f.o.b, ut 


Split, No. -90 


MIXED VEGETABLES FOR SOUPt 


12 Kinds, No, 10.. 


OKRA AND TOMATOESt{ 
Standard, No. 3.. 


PEASt 

No. 1 Sieve, 2s, f.o.b factory...... .... 
No. 2 Sieve, 2s, f.o.b. factory...... 1.60 
No, 3 Sieve, 2s, f.o.b. factory...... 1.30 
No 4 Sieve, 2s, f.o.b. factory...... 1.15 

5 Sieve, 2s, f.o.b. factory. . Out 
E. J. Standards, 1’s, 4 Sieve... -80 


E.J. Ex. Sifted, 1's; Nov? 
Fancy Petit Pois,, 1.25 
PUMPKIN} 


Standard, No, 8 
Standard. No, 
Squash, No. 38.. 
Squash, No, 10 


SAUERKRAUT} 
Standard, No. 1.50 
Standard, No 
‘ SPINACH{ 
tandard, No. 1.00 
Standard. No. 1.45 
Standard, No 10............ 4.00 
California, No. f.o. Const. eve 
California No. 
{F. 0. B. ‘basis. 


71.00 
15.00 


({) Thos. J. Meehan & Co. 


(7) Jos. Zoller & Co., Inc. 


(§) Wm. C. West & Co, 


New York prices corrected by our special Correspondent. 


CANNED VEGETABLE PRICES—Continued 


SUCCOTASHt 
Balto. N.Y. 
Green Beans, No. 2........ 
With Dry Beans, No. 2..... 
Maine, No, 2........- Out 1.60 
New York State............. 
SWEET 
Standard, No 8, f. ‘o.b. Baltimore. . os 1.45 Tiss 
Standard, No. f.o.b. County..... 1.10 1.15 
Standard, No. 10, f.o.b. County.... 4.00 4.00 
TOMATOES{ 
Fancy, No. 10, f.o.b. Out Out 


Jersey, No. 10, f.o.b. Factory...... Mao 
Standard, No. 10, f.o.b. ieee... 4.25 4.50 
Standard, No. 10, f.0.b. County.... 4.00 .... 
Sanitary 3s, 5% in, cans.......... Out Out 
Jersey, No, 8, f.o.b, County...... Out Out 
Ex, Standard No. 3, f.o.b. Balto... 1.55 .... 
Standard, No. 3, f.o.b. Baltimore... 1.45 1.55 
Standard, No. 3, f.o.b. County.... 1.35 1.55 
Seconds, No. 3, f.o.b. Baltimore. . 


Standard 2s, f.o.b. Baltimore...... 1.02% 1.10 
Standard, No. 2, f.o.b, County..... 1.00 {1.10 
Seconds, No. 2, f.o.b. Baltimore.. .... ae 
Standard 9s, f.o.b. Baltimore...... 
Standard 1s, f.o.b. Baltimore..... Out 
California 244s ........... 


TOMATO PULPt 
Standard, No. 10.. 
Standard, No. 2 


Standard, No. 1. 
Canned Fruits 

APPLESt 
Michigan, No. 10........ 
New York, No. 5.85 5.75 
Maryland, No. f.o.b. Baltimore... 4.50 Out 
Pennsylvania, Ne. 10, f.o.b. Balto.. 4.50 4.00 
Maryland, No. 10, f.o.b. Balto..... 150 Out 

APRICOTS 
California Choice; No, 2%........ 2.85 2.75 

BLACKBERRIES$ 


Standard, No 
Standard, No. 
Standard, No, 1 
Standard, No. 
Standard, No. 


Maine, No. 

Maine, No. 

Seconds, White, Ni GO 

Standard, Red, No. 2. 

Standard, White, Syrup, No. 

Extra Preserved, No 2..... 

Red Pitted, No. 2........ 

Sour Pitted Red No. 2. 

Choice Standard 

GOOSEBERRIES$ 
Standard, No. ove 1.60 91.76 
Standard, No. 
PEACHES* 
California Standard, No. 2%. L.C. 2.65 2.65 
California Ex, Std., ‘No. 2%, L.C. 2.90 3.25 
PEACHESt 

Extra Sliced Yellow, No 1..... ee. 1.60 41.40 

Standard Yellow, No. 2..... 

Extra Standard Yellow, No. 2. 2.00 1.40 

Seconds, White, No. 2............+. Out 41.15 

Standards, White. No. 3...... eeeee 2.00 92.00 

Standards, Yellow, No 38......... . 2.25 92.00 

Extra Standard White, No. 8...... 2-50 {2.50 

Extra Standard Moe. $..... 2.75 92.45 

Selected Yellow, No. 8............- 3.50 3.50 

Sevonds, White, No. 8............. 1-60 {1.70 

Seconds, Yellow, No. 8...... desea 1.75 1.70 

Pies, Unpeeled. No. 8........... 

Pies, Unpeeled, No. 10...... 

Pies, Peeled, No. 10.......... Ge 


CANNED FRUITS—Continued 
PEARSt{ 


Seconds, No, 2, in Water 
Standards, No 2, in Water........ <node 
Extra Standards, No. 2, in waive 1.35 

Seconds, No. 3, in W: eae 
Standards, No. 3. i 
Standards, No. 3, in Syrup 


Extra Standards, No. 3, in Syrup.. 2.50 {2.00 
PINEAPPLE* 

Bahama Sliced, Extra, No. 2....... Out Out 

Bahama Grated, Extra, No. 2...... 


Bahama Sliced, Ex. Std., No. 2.... Out Out 
Bahama Grated, Ex. Std, No. 2.... .... 

Hawaii Sliced, Extra, No. 2%...... 3.20 4.25 
Hawaii Sliced, Standard, No. inate 2.95 3.75 
Hawaii Sliced, Extra, No. 
Hawaii Sliced, Standard, 2.25 2.65 
Hawaii Grated, Extra, No. 3 
Hawaii Grated Ne. 1.45 
Shredded, Syrup, No. 10... 
Crushed Extra, No. 
Eastern Pie, Water, No. 2. 
Eastern Pie, Water, No. 10........ ee 
Porto Rico, No 10 


. 

a 


PLUMSt 
ee 


Black, Water, No. 


1.75 
Red, Water, No 
Black, Syrup, No. 2. eee 
Red, Syrup. No, 2 ee 
ed, Water, No 10 a 
STRAWBERRIES$ 
Extra Standard, 2.00 2.35 
2. 2.10 F245 
Extra, Breverved, 2.30 2.50 
Extra, Preserved, cone TS 
Standard, Water, No. 10........... 8.00 910.00 
Canned Fish 
HERRING ROE* 


LOBSTER* 
Flats, % Ib., case 8 doz........... 
Flats, %4 Ib 


Standards, 


SALMON* 
Red Alaska, Tall, No 1.......... 
Red Alaska, Flat, No. %4.......... wane once 
Coles, Pint, Me. 
Pink, Tall, No. 1..... eocoe 115 1.15 
Columbia, Tall, No. 1 a 
Columbia, Flat. No. 4.00 
Columbia, Flat, No. %... ae 
SHRIMPs 
Wet or Dry, No ES 
SARDINES—Domestic, per Case 
F. O. B_ Eastport, Me., 1921 path. 

Oil, ee 3.35 

Mustard, Keyless ............ ee 3 25 
9.00 

TUNA FISH—White, on Case 

California, %s, Blue Fin.......... vce CO 
California, 1s, Blue Fin.......... 
California, 4s, Striped ........... 5.50 
California, 1s, Eee . Out 


Balto. N.Y. 
Balto. N.Y. 
3.50 
467% 
1.15 a 
9.90 
41:60 
1.10 
14.50 
94.50 
7-95 
41.35 
71.10 
{ .90 
-15 
.80 
-90 
41.05 
Out 
q .90 
ra ndar estern, No, 2.... .... 2, Preserved....... 1.50 ut 
Standard Western, No, 2.......... -90 2, in Syrup........ 1.25 91.40 cx 1.30 1.35 
4.90 Standards, 8 92.35 
2.50 
41.75 
1.55 Gee 
91.85 
Out 
Out 
q .85 
4.96 
91.25 
41.35 
Out 8.86 
5.00 
1.10 : 
1.65 
6.75 
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Wayside 


Observations 


Get ready! 
Get set! 
Go! 
A momentous occasion is at hand—the tomato season is 
about to open; perhaps within a fortnight the opening gun 
chall have been fired. 


The opening of the tomato season in Maryland is always 
an event fraught with a great importance. 


Often the question is asked: 
to do? 


What are tomatoes going 


Somewhat dogmatically the answer is returned that we 
are going to have a large, perhaps very large, crop of tomatoes 
in consequence of which prices are going to be very, very low. 


Says Cicero: “I shall always consider the best guesser 
the best prophet.’’ 

And what are all these learned pre-season estimates as to 
the extent of the tomato crop, and as to the extent of the to- 
mato pack but mere guesses? 


Often these guesses which are made as to the extent of 
the tomato crop and of the tomato pack prove very mis- 
chievous. 


“Wait!” says the guesser, and “if you do you shall buy 
canned tomatoes at your own prices—the prices sometimes 
being indicated in order to give an air of authority or of reli- 
ability to the guess which is made. 


“Business is good.” 


As a matter o’ fact, business is rotten (ugly, but very 
expressive word), but if you will form the habit of regularly 
repeating ‘‘business is good’’ to the friends whom you meet, 
you will very likely have—-— 


—your durned block knocked off by some fellow who may 
fail to appreciate the soothing of your psychological preach- 
ments. 

Well, sir, they’re off. 

And them fellers what made history during the spinach 
season and during the c<tringless beans season are gittin’ ready 
to make more history—during the tomato season; makin’ his- 
tory is a durned sight easier than makin’ money. 


Well, what are tomatces going to do? Is the tomato sea- 
son, which is about to open, going to make for or against the 
canner’s advantage? 


If left wholly to the canner’s devices the tomato season 
upon which we are about to enter may prove an altogether 
profitless adventure, just as the spinach season and the string- 
less beans season each proved a toilsome, yet profitless period 
of adventuring. 


But if nature should intervene with her tender and 
beneficent offices, some canners may make some money, for you 
cannot fool all of the canners all of the time. 


A killin’ frost may help a bit, or a long-continued drought 
or a protracted period of rain—three old, well-remembered 
and reasonably dependable friends of canners. 


“It won’t be long now!” 


It won’t be long before we shall find our tomato canner 
friends in the market places bidding up prices for raw material 
against one another. 
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‘Won't be long now!” 


Won’t be long now before we shall find the very same 
tomato canner friends in still other market places bidding down 
the price of the finished product against one another. It is 
the canner’s way. 


Sixty for ones and ninety for twos are the prices at which 
buyers may obtain the season’s earliest offerings of canned 
tomatoes. 


And then? 


We withdraw our eyes from the unhappy prospect— 
$0.57%, 55 52%, 50 for ones. 


And for twos—$0.90, 87%, 85———77%, 75 and 
heaven knows what. 


This is the cheerless prospect which lies before us if the 
situation shall be left to only the canner’s devices. 


But we may have a long-continued drought, or a pro- 
tracted moist spell (we haven’t had one of these for come 
time), or a killin’ frost. But 


“It won’t be long now!” 


NOTICE OF INTENDED PURCHASE 


SUBSISTENCE STORES, MARINE CORPS, Quartermas- 
ter’s Department, Washington, D. C., 13 July, 1922.—SEAL 
PROPOSALS, in duplicate, will be received in this office until 
11.00 A. M., 26 July, 1922, and then be publicly opened for 
furnishing 100 Cases Beans, string, No. 2 tins; 600 Cases 
Beans, string, No. 10 tins; 200 Cases Beets, No. 3 tins; deliv- 
ery to be made to the Depot Quartermaster, Marine Corps, 
Foot of Snyder Avenue, Philadelphia, Pa. 1000 Cases Beans, 
string, No. 2 tins, delivery to be made to the Depot Quarter- 
master, Marine Corps, Hampton Roads (Sewall’s Point), Va.; 
175 Cases Beans, string, No. 2 tins; 625 Cases Beans, string, 
No. 10 tins; 100. Cases Beets, No 3 tins; 150 Cases Spinach, 
No 10 tins; delivery to be made to the Post Quartermaster.. 
Marine Barracks, Quantico, Va., and 250 Cases Beans, string, 
No. 10. tins, delivery to be made to the Post Quartermaster, 
Marine Barracks, Parris Island (Port Royal), S. C. Proposal 
blanks and other information may be obtained upon appli- 
cation to this office. This office reserves the right to reject 
any or all bids or parts thereof and to waive informalities there- 
in. Bids from regular dealers only will be considered. Sched- 
ule No 40-1923 CL McCawley, Brigadier General, The Quar- 
termaster. 


EARLY PROMISE 
“John, you’ll have to take that ball away from baby; he 
hit his sister on the head with it.”’ 
“Yes, dear—but you should have seen the curve the little 
cuss had on it.”—Boston Transcript. 


PERSISTANCE 
Mabel (to brother, who has got the best of the cherries): 
You really are a pig, John. 
Mother: It’s not very nice to call any one a pig, darling. 
Mabel: All right, I won’t. But the next time I see a pig 
I shall call it ‘‘John.’’—London Punch. 


CANNING MACHINERY 
FRUITS- VEGETABLES: FISH -ET¢. 
A.K.ROBINS & CO. BALTIMORE, MD. 


WRITE FOR CATALOGUE 


e 
- 


July 17, 1922 THE CANNING TRADE. 


Canners Unanimous! 


Nothing but satisfaction has been expressed by Customers 
packing Peas with our installation of the new Bliss-Pacific 
Double Seamers. The average number of Cans actually 
spoiled by these Machines during the Pea Season just 
closed, was but one in every twenty-eight thousand. 


Consider the record--the non-interruption in operation; the 
absence of spill, together with perfect seams and you have 
the reasons for our Customers tremendous enthusiasm for--- 


Southern Cans and Machines. 


More details on request. 


SOUTHERN CAN COMPANY 
Baltimore Maryland 
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QUALITY 


The shrewdest buyers among canners always figure cost from the standpoint 
of value of service. 


This value as a rule is beneath the surface — — cannot be weighed or seen — — 
but can only be proved by use. 


Results -— obtained over many years in hundreds of canneries —— judged by 
this method of measuring values, prove that the use of 


Sanitary 
Cleaner and Cleanser 


Indian in has no equal for efficiency, dependability, and economy in 
mic cleaning service. 

Moreover, daily increasing orders from the canning trade 

for Wyandotte Sanitary Cleaner and Cleanser is evidence f 

the care with which canners are planning for ultimate results. 


in ever 
fot Order from your supply house. 


The J. B. Ford Co. Sole Mnfrs. Wyandotte, Mich. 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 
A. I. JuDGE Manager and Editor 


107 S. Frederick Street 
Baltimore, Md. 


Telephone Plaza 2698 


Tuer CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 45th year. 


TERMS OF SUBSCRIPTION. 


Payable in advance, on receipt of bill. Sample copy free. 


Extra copies, when on hand, 10 Cents each 
ADVERTISING RatTEs—According to space and location. 
Make all Drafts or Money Orders payable to THE CANNING 
TRADE Co. 
Address all communications to THE CANNING TRADE, Balti- 
more, Md. 


Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE. Editor. 


Entered at Postoffice, Baltimore, Md., as second-class mail matter 


BALTIMORE, MONDAY, JULY 17, 1922 


EDITORIAL JOTTINGS 


HOT WEATHER BRIEFS 
In Russia they call the Secret Service police—Checka. 
Not bad—the name, at least. 


“THE COMPARATIVE PATHOGENICITY OF SEVERAL 
STRAINS OF BACTERIUM ABORTUS (Bang)”’ is the name 
of a pamphlet just come to our desk. We'll say so, especially 
the last word. 

President John R. Baines, of the Canned Goods Exchange, 
has just returned from a pleasant trip up into Canada. Why 
he went to Canada, we cannot say. Maybe you're right, but 
we would not like his partner, Fred Torsch, to hear you 
think so. 


W. E. Robinson & Co., up Belair way, has just issued 
notification of future tomatoes, July delivery — practically 
spots—at 85c for No. 2’s, $1.25 for No. 3’s. The Faits are 
still with us. 


Frank T. Stare, than whom there are few—if any——better 
posted pea men existant—both as to the actual canning as 
well as the marketing of the product, says that Maryland’s 
once-famous pea packing industry is to the pea packing indus- 
try of the rest of the country, as the hole made by a man 
sticking his finger in the Atlantic Ocean. How the mighty has 
shrunk, in the growing greatness of other mighties! 
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Make your own whiz as to peas and the ocean, but for us 
this is the first intimation that there are oceans of peas in 
Wisconsin. We shall sea! 


“Ah! Let Up On The Brokers”—is about the way one of 
the well-known men in our industry came at us the other day. 
“The brokers are not to blame for knocking the thunder out 
of the canned foods market; it’s the canners themselves. The 
canners make ’em do it. There may he some few disreputable 
traders, but you are doing with them just what you complain 
about the market doing with a few louzy sales of louzier 
goods—-basing everything on their level. The brokers could 
not sell the goods at below cost prices unless the canners let 
them do it; but fact is the canners make ‘em do it. How many 
canners know anything about the cost? And I don’t mean the 
little back-wood’s canner who hardly knows he’s living; I 
mean a lot of those big, chesty fellows who put on airs at 
conventions and then go out and sell their products for far 
less than the ‘“‘experts’”’ say it costs to produce them. There 
are not a dozen canners in the whole business who know what 
they are doing, there never has been, and I’ll be blessed if 
I think there ever will be. So why biame the broker?” 


Going on, he added: ‘‘After some of the canners who 
would like to make a little money out of their work, together 
with their brokers, have worked the buyers into the right 
frame of mind regarding the packs and prices, and after the 
buyers have seen the light and are willing to pay a fair profit 
price, along comes one of the so-called big canners and offers 
the goods at lower prices; then follow the little snappers with 
still lower prices, and of course the buyers get scared Why 
wouldn’t they? They don't want to load up at any price and 
see the market fall from under them. How are you going to 
stop it? Search me! I’m just letting off some spleen You're 
the publicity man, but I dare you to publish that.’’ We took 
the dare, and here you are. 

He said a whole lot more about the lying in regard to 
crop acreage and condition, the size of packs, etc., and the 
effect this has upon the buyer when he finds he has been de- 
ceived, but we have given you his dare, as uttered, and the 
other was an after-thought. 

Turning Canning Into a Circus—It must have been the 
heat this week, because we ran across another man of much 
experience, a canner, a supervisor and mixed up with canning 
in all its forms, at one time or another, and he made a novel 
suggestion. Speaking of tomato canning, he said why not take 
the cannery to the tomatoes, instead of hauling the tomatoes 
to the cannery; just as they take the viner stations to the 
peas and the corn loading stations to the corn. Only he 
would load his tomato cannery like a circus. put up his tents 
where the tomatoes were plentiful, clean up the crop there, 
ship the goods to buyers or to warehouse, and at the end store 
the outfit, just as a circus goes into winter quarters. Many 
fruits, as well as tomatoes, might be handled this way, the 
outfit kept clean and attractive, and if necessary add a steam 
caliope or other instrument and furnish music during the work, 
and after for dancing. Modern truck delivery makes all this 
possible and easy of accomplishment, he claims. There is the 
suggestion, offered for what it is worth. 

N. C, A. On Its Job—You will recall that during the war, 
when there was serious trouble about coal and shipments, the 
N. C. A. did valiant work, and saw to it that the canners were 
furnished well in each case. The present railroad mix-up and 
coal strike are more serious, as they seem to be beyond Gov- 
ernment influence; but it should be known that the N. C. A. 
is hard at work in the interest of the industry, striving to in-, 
sure the industry the supplies of coal it needs, and to keep 
the rails open for the supplies the canners must have if food 
is to be conserved for the winter months ahead. And more 
than this, or equal to it, it is hard at work trying to protect 
the canners’ and buyers’ interests in the freight rate adjust- 
ments going on or proposed, in tax legislation, etc. This is 
a feature of the Association work which cannot be announced 
with a blare of trumpets, but which is of real, dollar and cents 
value to every man connected with this industry, whether he 
be a member, and as such a contributor to the expenses of the 
Association or not. It is well to remember this and to keep 
it in mind. 


Are We Doing Printing?—You bet ya, and if what our 
customers say is true, of the finest kind, promptly and at the 
right prices. Not setting the world afire, but whatever you 
want, as you want and when you want it, and the circle of our 
customers is steadily increasing. There is room for you, and 
you are welcome. 


| 
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THE TOMATO SITUATION IN MISSOURI 
Springfield, Mo., July 1, 1922. 

The actual tomato acreage in our district proves to be 
25 per cent less than the acreage contracted early in the sea- 
son. The shrinkage is due to unfavorable weather conditions 
and a shortage of tomato plants at the proper season for set- 
ting same in the fields, and to shortage of moisture at the 
setting period. While this acreage is greater than that of last 
year, it is not as large as the total acreage for packing season 
of 1920. The number of tomato canning plants that will be 
operated this year is considerably less than the number that 
operated in 1920. 

There have been fairly liberal sales of tomatoes for future 
delivery. A goodly number of our canners have sold up, or 
have withdrawn from the market. This is due partially to the 
fact that for the past five or six weeks the weather has been 
excessively hot, and very little rainfall, and the fields of toma- 
toes are not as promising as they chould be at this season of 
the year. Our crop season, at best, is fully two weeks late. 
Present conditions indicate that the tomato canning season will 
not start up before August 15th, and the pack for the month 
of August will be quite limited. It is somewhat uncertain as 
to whether or not there will be any new pack tomatoes ready 
for shipment earlier than the first week in September, and 
many canners will not be prepared to make shipments before 
the middle of September. 


We still have on our list of offerings of future tomatoes 
desirable lots that will be packed by well-known and estab- 
lished canners, most of same being for shipment in straight 
cars of one size, but in a few instances can handle orders for 
mixed cars. We quote, subject to canners’ confirmation, and 
subject to withdrawal without notice, as follows: 


No. 8 San: Stds Tomatoes... $ .§ 
No. 2 San. Extra Std. H. P. Tomatoes....... 97% 
No. 3 San. Extra Std. H. P. Tomatoes....... 1:35 


F. O. B. shipping points, mostly on Frisco and White River 
Branch of Missouri Pacific Railway, largely from Missouri, but 
some lots from Northwest Arkansas. We have instructions 
from our canners to hold their offerings firm at the prices 
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quoted, and we find it impossible to secure confirmation below 
these prices. 


We have one canner in Missouri, and another in North- 
west Arkansas, each of whom would consider packing some 
tomatoes in No. 2% sanitary cans, but will not pack in this 
size unless they have come sales made for future deliveryy. 
We believe, with firm orders in hand. that we might induce 
each of these canners to confirm small blocks of from 3,000 to 
5,000 cases each, futures of this size, possibly at the special 
low price of $1.15 per doz. f. o. b. factory points. 


Tomato canners are fully aware of the fact that jobbing 
grocers are practically sold out of spot tomatoes, or will be 
sold out clean, long before any new pack tomatoes are ready 
for shipment. Canners realize that the condition mentioned 
will result in an unusually active demand for new pack toma- 
toes for shipment just as soon as the goods are ready. These 
canners firmly believe that this will bring about higher ruling 
market prices than the prices quoted at present for future 
delivery. 

Located as we are, right in the heart of the tomato-pack- 
ing district, and in close touch with every canner in our sec- 
tion, we are in position to know the quality packs from those 
that are not quite so good, and orders given to us will be given 
the same conscientious attention as if we were buying for our 
own account. 


On all orders for both No. 2 and No. 3 size we must be 
advised whether or not shipment will be wanted in straight 
or mixed cars. Also in every case we must be advised whether 
the tomatoes will be wanted shipped under factory labels, or 
wanted under buyers’ labels. Many canners will not put on 
ktuyers’ private labels under any circumstances. 


W. D. MASSEY BROKERAGE CO. 
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FOR CATALOGUE 


SANITARY CAN 


Wheeling 


NEW YORK OFFICE 
Room 1313-32 Broadway 


DALLAS, TEX., OFFICE 
517 Dallas County State Bank Bldg. 


THE WHEELING 


IS THE PERFECT CONTAINER 


WHITAKER-GLESSNER CO. CAN DEPARTMENT 


CHICAGO OFFICE 
1966 Conway Building 


CLOSED 


WITH. THE No. 100 MACHINE 


West Virginia 
INDIANAPOLIS OFFICE 
Transportation Building 


COLUMBUS, O., OFFICE 
Columbia Building 


Per Doz. 
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RE NNEBURG’S 


Improved Process Steel Kettle 


Equipped with all the latest im- 
provements. Strongly and ac- 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 
KETTLE 


MADE BY 


OFFICE: 
2638 Besten Street 
WORKS: 
Atlantic Wharf, Boston Street and 
Lakewood Avenue 
BALTIMORE MD 


BETTER SEALING 


For 
BETTER BOXES 


“Seal” Brand silicate of 
soda will seal any grade of 
corrugated or fibre shipping 
case so that it will stay sealed. 


Let Us Send You A Sample. 
Philadelphia Quartz Company 


“Silicate of Soda in all of its Various Forms’’. 
121 South Third st., Philadelphia, Pa. 


July 17, 1922 


| SMILE AWHILE 


| 


CODDLING THE COW 


It happened in a small grocery store, where they kept 
anything from a two-foot rule to a pearl necklace. Court 
plaster and sausages were also sold, and, if necessary, you 
could get a haircut or a horse shod in the back yard. 

A farmer stopped there to get some ‘iniment to rub the 
rheumatism out of a cow, and two or three days later he re- 
turned with a grievance. 

“Look ’ere,’”’ he said, “I wish ye would be a little more 
careful how ye throw yourself about behind that counter. The 
other day ye gave me :ome eau-de-Cologne instead of lini- 
ment, and hang me if I didn't put it on the cow afore I found 
out what it was.” 

“It hasn’t hurt her, has it?’’ broke in the grocer. 

“Can’t say it has,’”’ answered the farmer; ‘‘but ever since 
I put that sweet-smelling stuff on ’er she hasn’t done a bloom- 
ing thing but just look at her reflection in the duckpond ana 
sigh.”’ 


BRIEF AND EFFECTIVE 

In early days of Vermont, when marriages were colemn- 
ized without getting a license, one bitter midnight, 29 degrees 
below zero, a couple called the squire to the window. Shiver- 
ing in his night shirt, he asked: 

“What in hell do you want?” 

want to be married.” 

“Be married and be damned,” and he slammed the win- 
dow down. 

This is probably the shortest wedding ceremony that 
coupled legal accuracy with the religious prayer.—Off the 
Record. 


HOW TO GIVE NOTICE 
Mistress (to new cook-general): You must have break- 
fast ready’ by seven tomorrow, as your master wants to catch 
the seven-forty-five train. 
New Cook-General: I’m catchin’ it meself.—Punch. 


HOME THOUGHTS 
Wife (away from home): Horrors! 
the electric iron! 
Husband: It’s all right. Nothing will burn long—TI for- 
got to turn off the water in the bathtub.—Kasper (Stockholm). 


I forgot to turn off 


A HAPPY THOUGHT 

“Would you like for me to put something on the phono- 
graph, Mr. Grumpson?” asked Mrs. Diggs when that gentleman 
dropped in for half an hour’s improving conversation with 
Professor Diggs. 

“Yes, indeed, ma’am.”’ 

“What would you suggest?” 

“A padlock.’’—Birmingham Age-Herald. 


SURE OF FINDING FIRE 
When Alphonse Dindon, French murderer, was on his way 
to the guillotine with an unlit cigarette in his lips, one of the 
attendants asked him if he would like a match. 
“No, thank you!”’ was the bland answer. 
when I get there!’’—Exchange. 


“T’ll light It. 


WELL POSTED 


I’ve a little secret for you, dear. 
Just a second, and I’ll get a couple of glasses.— 


Jack: 
Jean: 
Brown Jug. 


ONLY HALF OF IT 


Perey: If you refuse to marry me I shall blow out my 
brains. 
Pauline: Impossible! 

Percy: Mavbe you don’t believe I have a pistol! 
Pauline: Oh, I guess you have the pistol, all right! 
WHAT STARTED THE FIGHT 

Doctor: For 10 years I was connected with a large in- 


sane asylum. 
Proctor: Er—as a physician, doctor?—Detroit News. 
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WHERE TO BUY 


————the Machinery and Supplies you need and the Leading Houses that supply them. 


le Paring Machines. See pees Machines. 
anmaking Machinery. See Can- 
makers’ Machinery. 


BARRELS, KEGS, Ete, 
Chickasaw Cooperage Co., Memphis, Tenn. 
BAROMETERS 
Taylor Instrument Cos., Rochester, N. Y. 


BASKETS (wire), scalding, pickirg, etc. 
A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 
BLANCHERS, vegetable = fruit. 
Ayars Machine Co., Salem. J. 
Huntley Manf Co., Silver N.Y. 


Robins & Co., Baltimore. 
pressure. ‘See Pumps. 


BOILERS AND ENGINES, steam. 


H. W. Caldwell & Sons Co., Chica) 

Edw. Renneburg & Sons Co., Baltimore. 

A. K. Robins & Co., Baltimore. 

Superior Boiler Works, Marion, Ind. 

Louis A. Tarr, Inc., Baltimore. Md. 

Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 

Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, weod. 
H. D. Dreyer & Co., Baltimore. 
Boxes, corrugated paper. See Corrugated 
Paper Products. 
Boxing Machines, can. See Labeling Machines, 
can. 
. G. Hayes, Baltimore, Md. 
cr L. Jones & Co., Chicago 
J. M. Zoller Co., Galtienene, Md. 
Buckets and Pails, fiber. See Fiber Cyptatnene, 
-_ and Pails, metal. See ameled 
uckets 
Buckets, weed. See Cannery Supplies. 


BURNERS, oil gas, gaseline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem 
Can Fillers. See Filling  Rhachines. 


CANMAKERS’ MACHINERY. 


Ams Machine Co., Max, New York City. 
. W. Bliss Co., Brooklyn 

Canferon Can Mchy 

John R. Mitchell Baltimore. 

McDonald Machine Co., Chicago. 

Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 

Can Markers. See Stampers and Markers. 
n Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 


an Openers. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Can ers’ Machinery. 


CAN-WASHING MACHINES. 
Capping Machines, bottle. See Bottlers’ Mchy. 


CANS, tin, all kinds. 


American Can Co., New York. 
Atlantic Can Co., Baltimore. 

Bedford Can Co., Bedford, Pa. 

W. W. Boyer & Co., Baltimore. 
Continental Can Co., Syracuse, N. Y. 
Fidelity Can Co., Baltimore. 

Heekin Can Co., "Cincinnati, O. 
Phelps Can Co., Baltimore. 

Southern Can €o., Baltimore. 
Virginia Can Co., "Roanoke, Va. 
Whitaker Glessner Co., Wheeling, W. Va, 
Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 


Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 


Capping Meshinne, colderless. See Closing 
ac 


Capping Steels, soldering. See Cannery Supls. 


CAR RS and Conveyers, 
H. W. "Galdwrell & Sons Co., Chicago. 


Karl Kiefer Machine Co., Cincinnati, Ohio. 


Cartons. See Corrugated Paper Products. 

Catsup For the work. 
See Pulp Mchy.; for bottling, ottlers’ 
Mehy. 

Chain Belt Conveyors. See Conveyors. 

Chain for elevating, conveying. See Convey- 


Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandette). 
J. B. Ford Co., Wyandotte, Mich. 
CLEANING AND GRADING MACHINERY, 
fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


MACHINERY, 


peas, 
Silver Creek, N. Y. 
K. Robins & Co., Baltimore. 
Scott Co., Baltimore. 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 

Clocks, process time. See Controllers. 

CLOSING MACHINES, open top cans. 

Ams Co:, Max, New City. 

E. W. Bliss Co., Brooklyn, N. Y 

Cameron Can Mchy Co.. Chicago. mn. 

Whitaker Glessner Co., Wheel ing, W. Va, 

Coated Nails. See Nails. 

Coils, or See Copper Coils. 

Condensed Milk Canning Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 
National Aniline & Chemical Co., New York. 


W. Caldwell & Son Co., Chic: 
Ea Porte Mat & Mfg. Co., La Pests, Ind 
A. K. Robins & Co., Baltimore. 


COOKERS, continuous agitating. 
Ayars Machine Co., Salem, N. J. 


Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 


lers. 
Coolers, vegetable and fruit canners. 


COPPER COILS for tanks, 


H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 


COOPERAGE, kegs, barrels, etc. 
Chickasaw Cooperage Co., Memphis, Tenn. 
CORN COOKER-FILLERS. 
Ayars Meshing Salem, N. J. 
1 Bros. 
. K. Robins = Co., Baltimore. 
CORN CUTTERS. 
A. K. Robins & Co., Baltimore. 
Morral Bros., Morral, O. 
CORN SHAKERS (in the can). 4 
Ayars Machine Co.. Salem. N. * 


Consult the advertisements for details. 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., one Creek, N. Y. 
Morral Bros., Morral, 

Peerless Husker Co., Buffalo, N, Y. 
Cone and Agitators. See Corn Cooker. 
llers. 

CORRUGATED PAPER PRODUCTS. 

(Boxes, Bottle Wrappers, etc.) 
Hinde & Dauch Paper Co., Sandusky. 
Stecher Litho. Co.. Rochester, N. Y. 

U. 8. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 


Countershafts. See Speed Regulating Devices, 


CRANES and carrying machines, 


A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iren Precess. 


Edw. Renneburg & Sons Co,, Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


Cutters, corn. See Corn Cutters. 

Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers. 


DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 


Dies, can. See Canmakers’ Mchy. 


DISTRIBUTING SYSTEMS, cern. 

H. W. Caldwell & Son Co., Chicago. 

Double-Seaming Machines. See Closing Mchs. 
DRYERS, drying machinery. 

Rdw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warcheuse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 
kettles. See Tanks, glase 

EVAPORATING MACHINERY. 

Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXES. 
Ayars Machine N. J. 
Peerless Husker Co., Buff: 
A. K. Robins & 


Factory Stools. See Stoo 

Factory Supplies. Supplies. 
TRUCK: 
K. Robins & Co., Md, 

Machinery. 

Fertilizers. 
FIBRE CONTAINERS fer foed (not her 

metically sealed), 

American Can Co., New York. 

Continental Can Co., Inc., Syracuse, Chicago. 

Hinde & Dauch Paper Co., Sandusky, Ohio. 
FIBRE PRODUCTS, boxes, boxbeard, etc. 

Hinde & Dauch Paper Co., Sandusky, Ohio. 

Fillers i Cookers. See Corn Cooker- 


ller 
Filling Machines, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Huntley Mfg. Co., Silver Creek, N. J. 
Husker Co., Buffalo. 
K. Robins & Co., Baltimore. 
Sinclair Scott Co., Baltimore 
Filling Machine, syrup. See Syruping Ma- 
chines. 
FINISHING MACHINES, catsup, etc. 
Robins Co., Baltimore. 
Sinclair Scott Co., Baltimore. 
Food Choppers. See Chop 
raders Clea: and Gra 
Mchy., fruit. 
Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 


Mfg. Co., Silver Creek, N. 

flee Cider Makers’ Mch 
Gasoline Firepets. See 
one. pressure, time, etc. 

uipment. 


: Ayars Machine Co., Salem, N. J. j 
i K. Robins & Co., Baltimore. oe 
inclair-Scott Co., Baltimore. ei 
Zastrow Machine Co., Baltimore. = 
Canning Experts. See Consulting Ex 4 
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WHERE TO BUY—Continued 


GEARS, sent. 
H. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS fer Machinery Mfrs. 

A. K. Robins & Co., Baltimore. 
Generators, electric. Fw motors. 

Glass-lined Tanks. gilass-lined. 

GLUE, for sealing fi 
Philadelphia Quartz Co., 
Governors, steam. See Power Plant uip. 
Grading Mches. Cleaning and chy. 
Gravity Carrie See Carriers 


veyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 


ing Mchy. 
Hoisting — | Carrying Mches. See Cranes. 


Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 


(for the Density 

yrupers, Brines 

Taylor Instrument Cos., 
HYGRODEIKS. 

Taylor Instrument Cos., Rochester, N. Y. 

Ink, can stamping. See Stencils. 


INSUBANCE, canners’. 
Canners’ Exchange, Lansing B. ewe. 
Chicago. 


Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
H. Langsenkamp, Indianapolis, Ind. 


Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 

Kerosene Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, a er jacketed. 
Bucyrus Copper Kettle Works, Bucyrus, O. 
F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETT Bal 
Ayars Machine” Co N. J. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 

A. K. Robins & Co., Baltimore. 
KRAUT CUTTERS 
LABEL Manufacturers. 


Lithograph Co., Detroit. 
Gamse & Co., Baltimore. 
Kittredge "& Co. , Chicago. 
Sinipeon & Doeller Co., 
er Litho. Co., Rochester, 
8. Printing & ‘Litho. Co., Norwood, Ohio. 


LABELING MACHINES, can. 
The Fred. H. Knapp Co., Yonkers, N. Y. 


LABORATORIES fer analysis of goeds, etc. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 


Molasses Filling Machines. See Filling Ma- 
chines. 


Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


Packers’ Cans. See Cans. 
Pails, tubs, etc., fibre. See Fibre Containers. 


Paper Boxes. See Corrugated Paper Products. 

Paper, Cans and Containers. See Fibre Con- 
tainers. 

Paring Knives. See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, cann 
Arabol Mfg. York City. 
The Fred. H. Knapp Co., Yonkers, N. Y. 
PEA and BEAN SEED. 
Leonard Seed  Cateage. 


N.Y. 


PEA CANNERBS’ MACHINERY. 
e 'g. Co. ver Creek, N. Y. 
K. Robins & B altimore. 


oor Harvesters. See Farming Machinery. 
“Pea Hullers an 


d Viners. 
Chisholm Scott ¢ Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine F 
Chisholm Beott Co , Columb’ oO. 
Frank Kewaunee, is. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. ‘Bee Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 

PEELING TABLES, continueus. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 


Perforated Sheet Metal. See Sieves and 
Screens. 


Picking Boxes. Baskets, etc. See Baskets. 
~~ Belts and Tables. See Pea Canners’ 


PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 

POWER PLANT EQUIPMENT. 

H. W. Caldwell & Son Co., Chicago. 
Power Presses. See Canmakers’ Ma: . 
Power Transmission Mchy. See Power t 
Equipment. 
PRESERVERS’ MACHINERY 
Karl Kiefer Cincinnati, Ohio. 
Li dia lis. 
angsenkamp, Indiana 
x: Ro Ce. Baltimore. 
Sinclair-Scott Co., Baltimore. 
Peis alr, water, brine, 
K. Robins & Co., Balti 
us Machine Co., Max, New lew York City. 
Retort Crates. See Kettles, process. 

PYROMETERS. 

Taylor Instrument Cos., Rochester, N. Y. 

REGULATORS, Temperature and Pressure. 
Taylor Instrument Cos., Rochester, N. Y. 

Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 
Supplies. 
SALT, canners. 


Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 


Sanitary (open top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Ayars Machine Co., 
Mfg. Co., Silver 

Edw. Renneburg & Sons Co., Saas. 
A. K. Robins & Co., Bal timore. 
Scalding and Picking Baskets. 
Scrap Bailing gg 
Screw Caps, bottle. 
Sealing Machines, 
Sealing Machines, 

Machines. 

SEEDS, canners’, all varieties. 
D. Landreth Seed Co., a Pa. 
Leonard Seed Co., Chi cag 
J. B. Rice Seed Co., Cambridge, ee 
Separators. See Pea Canning Mchy. 

SHEET METAL MACHINERY. 
E. W. Bliss Co., Brooklyn, a 
Cameron Can Mchy. Ii. 
McDonald Machine Co., Chicago, Ill, 
Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek, 
Slicers, fruit and vegetable. = > and 
Slicers. 
SILICA OF SODA, for pasting boxes. 
Philadelphia Quartz Co., Philadelphia. 
SOLDER. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Sinclair Scott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


See Baskets. 


Bottlers’ 
sanitary cans. See Closing 


STAMPERS AND MAREERS. j 
Ams Machine Co., Max, New Yorsg City. 


‘ Steam Cookers, continuous. See Cookers. 


Steam Jacketed Kettles. See Ketties. 

Steam Pipe Covering. See Boiler and Pipe 
Covering. 

Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 


brands, 
A. K. Robins < Co., Baltimore. 
STIRRERS FOR KETTLES. — 
¥F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
untley Mfg. ver Creek, N. Y. 
E. J. Lewis, Middl N. 
A. K. Robins & Co, Baltimo 


Supplies, shaft, etc. 
ony, House and General Agents. See Gen- 


Agents. 
Switchboards. See Electrical Appliances. 


SYRUPING MACHINE. 
Ayars Machine Co., 
Karl Kiefer Machine a Ohio. 
Peerless Husker Co., Buffalo, N. Y. 
A. K. Robins & Co., Baltimore. 


Tables, picking. See Pea Canners’ Mchy. 


TANKS, METAL. 


F. H. Lan Indianapolis. 
Slaysman Baltimore, 


TANKS, et lined steel. 

F. H. Langsenkamp, setts, Ind. 
TANKS, WOODEN. 

W. E. Caldwell Co., Louisville, Ky. 


Testers, can. See Canmakers’ Mchy. 
THERMOMETERS Index and Recording, angle 
or Straight. 
Taylor Instrument Cos., Rochester. N. Y. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers’. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING — 
Ayars Machine Co., Salem 
Mfg. Co., Silver N 
obins & Baltimore. 
Superior Boiler Works, Marion, Ind. 


Tomato Seed. See Seeds. 
TOMATO WASHEBS. 


Mt Machine Co., Salem, N. J. 
. K. Robins & Co., Baltimore. 
amir Boiler Works, Marion, Ind. 


Transmission Machinery. See Power Plant 


Equipment. 
Trucks, Platform, etc. See Factory Trucks. 
‘See Glass Bottles, etc. 


Tumblers, glass. 
Turbines. See Electrical Machinery. 
Variable Speed Countershafts. See Speed Reg- 


ulators. 
VALVES. 


H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and Slicers. 
J. Lewis, Middleport, N. 
Parers. See 
Viner Feeders. See Viners an 


VINERS AND HULLERS. 


Chisholm-Scott Co., Columbus, O. 

Frank Hamachek, Kewaunee, Wis. 
Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, etc. See Scalders. 


WASHERS, can and jar. 


avers Co., Salem, N. J. 

Robins & Co., Baltimore. tt. 
Washin and Scalding Baskets. Bee Baska 
Windmills and Water Supply Systems. 
Tanks, wood. ch 
Wiping Machines, can. See Canmakers’ Mchy. 
re Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Baskets. 

Wrappers, paper. See Corrugated Paper 
Products. Mechs. 

Wrapping Machines, can. See Labelling 


WYANDOTTE—Sanitary Oleaner. 
J. B. Ford Co., Wyandotte. Mich. 


Machines. 
Hullers. 


: Po STENCILS, marking pets and brushes, brass 
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IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1.200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
riveted to each kettle. Constructed so as t use either water, 
dry steam. or open bath process. 


A Good PRODUCT plus an 


attractive “GAMSE LABEL” 
opn your Can 


properly 
spells “SUCCESS” 


MACHINE CO. 


BALTIMORE - MD. 


GEO.W. ZASTROW 


We operate MORE LITHOGRAPHIC 
High Speed Offset Presses—than any 
house in Baltimore and can save you 
MONEY on your Labels. ... 


H. GAMSE & BRO. 
LITHOGRAPHERS 
Gamsé Building, BALTIMORE, MD. 


ZASTROW 


INC. 


1404-1410 
THAMES STREET 


SUCCESSORS TO 


MANUFACTURERS OF 
TIN CANS 

CAPACITY 600 MILLION CANS PER YEAR 

MAIN OFFICE 


BALTIMORE, MD. 
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BALTIMORE, MD. 
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